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Carrageenan, CMC and apple pectin were tested as hydrocolloids for low-fat frankfurters, 749 

Carrot, bioavailability of antioxidant carotenoids increased with processing: Review, 703 
blanching minimally processed vegetables for RTU meals and microflora interaction, 107 
dehydrated and structural characteristics during rehydration, hysteresis, porosity and shrinkage coefficient, 
529 
and the effects on colour of different dehydration methods, 53 

Carvacrol essential oil produced from wild Origanum vulgare spp. hirtwn in Croatia in July at many times the 
spring rate, 649 

Cascading ion loss and antioxidants from fruit and vegetables to reduce free radicals: Review, 703 

Casein, discontinuity softens low-fat Cheddar cheese in fat-based commercial fat replacers, 169 
proteolysis in microfiltration Mozarella cheese initially slow from small fat globules with casein coating, 601, 
611 
with starch blends and electrosynthesis for protein-polysaccharide complexes as films, 509 

Cashew apples, brine, sugars and quality evaluation after osmotic dehydration, 71 

Cassava, in optimized production of acetylated distarch adipates using “MULTIPLEX”, 641 
products in Ghana contaminated by mycotoxins and fungi after drying, consumer preferences, | 

Catechins, in Albillo white wines decrease during storage and oxidation to yellow pigments, 789 
from tea more effective antioxidant in muscle than z-tocopherol, 685 
and their epimers from secondary plant metabolites eliminate superoxide anion radicals: Review. 703, 727 

Cell, disruption after Lactobacillus viridescens is treated with hydrostatic pressure and increasing temperature, 
775 
disruption from free radical cascading inhibiting antioxidants from fruit and vegetables: Review, 703 
form of dormant Campylobacter jejuni and food safety with RTU vegetables and meat: Review, 593 
hydrophobicity and attachment to beef muscle under cold and starvation stress may increase listerogenic 
potential, 783 
membrane activity increased with phytochemicals that reduce inflammatory processes: Review. 703 
walls in structural changes in potato during frying. 11 

Cereals, as possible major dietary source of flavonoids for functional foods Review, 703 
in salutary foods as dietetic Chinese drugs in Chinese medicated diets: Review, 229 

Chain length of volatiles, nature of fats and flavour loss in HTST extrusion cooking: Review, 453 

Chain-breaking antioxidants like b-carotene quench singlet oxygen in reaction with peroxyl radicals: Review. 
703 

Channel tropism in theories of traditional Chinese medicine and recommended diet: Review, 229 

Chapati, bread-baking, and bread-loaf volume scores and end-use characteristics in predictive model for spring 
wheat, 433 

Characterization, of active compounds in traditional Chinese medicated diets: Review, 229 
of Moroccan sugar beet, late and early pectins and hemicelluloses, 35 

Chelating agents, like EDTA and citric acid against iron reaction with extruder parts for weaning blend of corn 
soy plantain, 415 
in polyphenoloxidase inhibition reactions of papaya latex extracts, 677 

Chelators of metal ions from secondary plant metabolites from fruit and vegetables’ antioxidants: Review, 703, 
727 

Cheese, (Cheddar low-fat) and effects on microstructure by protein and fat commercial fat replacers, 169 
hygiene and safety for Semicotto Caprino ripening with enterococci, 153 
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(Mozarella) made from microfiltration retentate depleted of whey proteins, manufacturing treatments, 601, 
611 
Chemical, microbial and rheological properties of laban from cultured milk, 199 
refining and loss of tocopherols from sunflower oil, 737 
Chemotype of Origanum vulgare spp. hirtum wild in Croatia, volatile constituents, seasonal, collection and 
drying, 649 
Uhicken, (black-boned) as part of dietetic therapy in Chinese medicated diet: Review, 229 
and lamb protein based formulae for infant feeding effective in cases of protein intolerance: Review. 341 
and other poultry, meat and fish muscle and antioxidant activity of added tea catechins or z-tocopherol, 685 
skin-on pieces of breast, microbiological and textural effects of hot-water, 6! 
Chickpea, flour suspensions and characteristics of deep-fat frying, 499 
starch compositions, soaking, cooking and thermal characteristics, 563 
Childhood, early breastfeeding and improved mucosal immunity: Review, 341 
Chilling airflow patterns and improvement of ventilation for beef carcasses, 463 
Chinese medicated diets and development of 21st century functional foods : Review, 229 
Chitosan and cross-linked poly(vinyl alcohol) with bounded B-galactosidase. hydrolysis of lactose and whey, 91 
Choice in ethical approach to consumer food buying practice and risk-handling, 801, 845 
Cholesterol from serum or plasma total and LDL eliminated from the body by phytosterol: Review, 703 
Cholinesterase-based flow injection biosensor in determination of carbamate pesticides, 263 
Cicer arietinum see chickpea, Bengal gram 
Cichorium endiva L. see endive 
Citric acid, and EDTA effective against iron discolouration with extruder parts for weaning blend of corn soy 
plantain, 415 
levels in ripe mangoes are not significantly affected by UV-C treatment for 10 minutes, 767 
Citrus fruits contain flavonone glycosides, limonoids (triterpene derivatives) and terpenes as antioxidants: 
Review, 703 
Civilization and self-discipline in the desire, control and relief of consumers’ food risk-handling, 801 
Cladosporium contamination of Ghana dried cassava products from mycotoxins and fungi and consumer 
preferences, | 
Clostridium perfringens not on blanched minimally processed vegetables for RTU meals, 107 
Cluster analysis shows white wines’ protein profiles are affected by cultivar and region, 759 
CMC, carrageenan and apple pectin hydrocolloids tested for acceptability in low-fat frankfurters, 749 
Coagulation time in manufacture of microfiltration Mozarella cheese and casein hydrolysis, 601, 611 
Coccoidal morphology in bacteria under stress and relationship to Campylobacter jejuni: Review, 593 
Cocoa nibs autoclaved before roasting, Maillard reaction precursors and pyrazines, 625 
Coenzyme Q 10 works with Vitamins C and E to provide antioxidant protection for cell membranes: Review, 
703-25 
Cognitive approach against perception with consumer food buying practice and risk-handling, 801 
Cohesiveness optimization using “MULTIPLX° program for extrusion production of modified starches, 641 
Cold, hot and neutral properties of foods in Chinese medicated diet for traditional medicine: Review, 229 
Coldest point and stage of cycle in analysis for water cascading retort sterilization and batch variability, 551 
Coleslaw mix ready to use in high CO, MAP and acid adaptation and survival of Listeria spp., 477 
Coliforms, moulds and yeasts in microflora of home-made semi-liquid laban, 199 
Collection of in Origanum vulgare spp. hirtwm in the wild in Croatia, seasonality and drying, 649 
Collocalia esculenta nests in salutary foods as dietetic Chinese drugs in Chinese medicated diets: Review, 229 
Colour, affected by extrusion-corn reaction and plantain-phenolic compounds in plantain soy corn blend for 
weaning food, 415 
of boondis from chickpea flour suspension during and after deep-fat frying. 499 
of bright berries especially for antioxidants in fruit and vegetables for healthy eating: Review, 703 
changes in development of Albillo white wines with added enzymes, 789 


changes and polyphenoloxidase in “Jonagored’ apple in controlled atmosphere of carbon dioxide and 


oxygen, 425 
changes of retorted tofu with microwave preheated glucose, 387 
characteristics, the effects of drying methods on dehydrated fruit and vegetable products, 53 
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of frozen surimi powder from Malayan marine fish species compared , with threadfin bream preferred, 401 
of green beans after immersion in brine or air-blast freezing, behaviour and sensory evaluation, 179 
moisture content and storage temperature in dried sulphurated Bon Chretien pears, 99 
and optimizing hazelnut roasting conditions, flavour and texture, 27! 
of paprika fruit increased slightly by cutting into small pieces during drying, 207 
of puri in optimizing quality with processes conditions and ingredients, 407 
stability of sliced cooked ham greater with Vitamin E supplementation than with reduced nitrite, 631 
sugar levels and quality of brined candied cashew apples after osmotic dehydration, 71 
and texture changes with hot-water with skin-on chicken-breasts without antibacterial effects, 61 
white preferred by consumers of Ghanan dried cassava products, | 
Colostrum stimulates local immune responses to foreign antigens, specific IgA helper factors and soluble CD23: 
Review, 341 
Commercial fat replacers and effects on microstructure of Cheddar cheese, 169 
Commercially and home-made laban, microbial, chemical and rheological properties, 199 
Comparative quantitative analysis of effects of cultivar, region and vinifaction method of white wines’ protein 
profiles, 759 
Complementarity in theories of traditional Chinese medicine and recommended diet : Review, 229 
Complexes of starch and alkali-earth and lead salts, properties and ions, 321 
Compositions of legume seeds, soaking, cooking and thermal characteristics, 563 
Compromises. consumer information and philosophical approach to individuals and risk, 833 
in philosophical discussion of food ethics are not to be thought second best, 813 
Computational fluid dynamics and improvement of airflow patterns for chilling beef carcasses, 46 
Concord grapes, high anthocyanin source in antioxidants from USA wines, 727 
Condiments in salutary foods as dietetic Chinese drugs in Chinese medicated diets: Review, 229 
Conduction heating for water cascading retort sterilization and batch variability, 551 
Conductivity of fat with artificial neural network predicting temperature, moisture and fat contents in deep-fat 
frying of meatballs, 489 
Confidence, in reliability of food information varied from Government down to news media, 845 
Consent, food safety, ethics and public debate on regulating practices, 833 
Consequential or utilitarian philosophies in consideration of practical applications, 833 
Consumer, benefit of modern food technologies and food ethics: Editorial, 797, 845 
food buying practice and risk-handling, relief, desire and control, 801 
information and philosophical approach to individuals and risk, 833 
preference and Ghanan dried cassava products with mycotoxin and fungal contamination, | 
preference and production methods with large retailers’ ethical position, 845 
and retailers’ attitudes to biotechnologies influence their use, 845 
understanding and pressure on ethical dilemmas in farming and food production, 813, 821 
Contamination of Ghanan dried cassava products by mycotoxins and fungi, | 
Contested space of the body in the ambivalent customers’ food risk-handling and practice, 801 
Control, desire and relief in risk-handling and food consumer practice, 801 
Controlled atmosphere with carbon dioxide and oxygen, polyphenoloxidase activity and colour changes in 
‘Jonagored’ apple, 425 
Convenience food production for medicated dietetic therapy of Chinese traditional medicine: Review, 229 
Conventional drying methods of fruit and vegetables for structural properties during rehydration, 529 
Cooked sausages, sensory properties of frankfurters, conventional and low-fat with soya protein, starch and 
hydrocolloids, 749 
Cookie baking with firstly conventional method and secondly by microwave has no cracking: Review, 117 
Cooking, at high temperature and short time in extrusion and flavour retention: Review, 453 
different legume seeds, compositions, soaking and thermal characteristics, 563 
Copper, site of polyphenoloxidase and reversal of inhibition by papaya latex extract, 677 
Copper-induced lipid oxidation of human LDL inhibited in grape juices by ascorbic acid, 727 
Cordyceps and active compounds in traditional Chinese medicated diets: Review, 229 
Corn, see also maize 


International Journal of Food Science and Technology 2001, 36, 861-901 © 2001 Blackwell Science Ltd 


few 
ve & 
4 
Big 
| 


Subject index 


Corn/plantain/soy blend for weaning food, properties, feed moisture and discolouration in extrusion cooking, 
415 

Cotyledons have more protein in outer layer of legume seed-coats, and are thinner in chickpeas than peas, 563 

Covalent, bounding of B-galactosidase onto chitosan and cross-linked poly(vinyl alcohol) and hydrolysis of 
lactose and whey, 91 
non-disulphide bonds and Maillard network in retorted tofu with microwaved preheated glucose, 387 

Cows presenting themselves for automated milking systems considered by retailers as acceptable to consumers, 
845 

Cranberries efficacious against urinary tract infections and oxidative effects: Review, 703 

Creataegus pinnatifida fruit in salutary foods as dietetic Chinese drugs in Chinese medicated diets: Review, 229 

Crisps, water loss, temperature and structural changes in potato during frying, 11 

Croatian wild Origanum vulgare spp. hirtum volatile constituents, seasonality, collection and drying, 649 

Crohn’s disease, breast milk and protection against infections triggering abnormal immunological intestinal 
responses: Review, 341 

Cross-contamination with polymerase chain reaction in field immunology test for transgenic soybeans 357, 
Letters, 585, 586, 589 

Crosslinking in acetylated, pregelatinized cassava in optimized production of acetylated distarchs adipates using 
‘MULTIPLEX’, 641 

Crucifer vegetables inactivate carcinogens with thiocyanates: Review, 703 

Crust, of potato during frying higher in oil uptake through cutting, 669 
produced in microwave baking with susceptors, browning agents, impingement or combination methods: 
Review, 117 

volume, temperature, and other structural changes in potato during frying, 11 

Cryo-concentrations of various sugars’ solutions and glass transition, temperatures, activation energies and 
viscoelastic ratios, 539 

Cryoprotectants and freeze drying to low moisture for stabilization of caffeine demethylase, 693 

Culinary skills and recipes for medicated diet for dietetic therapy in traditional Chinese medicine: Review, 229 

Cultivar and then region affects white wines’ protein profiles significantly unlike vinifaction method, 759 

Cultivars of wheat and the effects of glutenin subfractions on bread-making quality, 573 

Cultural, considerations not allowed to affect rules concerning food safety, 833 
elements as well cognition affect perception in consumer food buying practice and risk-handling, 801 

Culture technology of plant materials for medicated dietetic therapy of Chinese traditional medicine: Review, 
229 

Culturing capacity of Campylobacter jejuni restored by passage through animal host: Review, 593 

Curd with salt added and previous culture in laban making, 199 

Curd-cutting time, rheological and functional character of Mozarella cheese made from microfiltration retenate 
depleted by whey proteins, 601, 611 

Cuticle of paprika fruit and water loss during drying with use of drying oil, 207 

Cutting of potato starch cells is the cause of most damage and site of oil uptake, 669 

Cyanogenic glucosides and temperature in optimizing the yield and rheological properties of spray dried 
flaxseed gum, 135 

B-cyclodextrin-flavour complex encapsulation for HTST extrusion cooking: Review, 453 

Cyclopiazonic acid from contaminated Ghanan dried cassava products, consumer preferences, | 

p-cymene, essential oil produced from wild Origanum vulgare spp. hirtwm in Croatia in July at many times the 
spring rate, 649 
and flavour retention during HTST extrusion cooking: Review, 453 

Cytokines and other neuro-endorcrine factors in human milk modulate the induction of oral tolerance: Review, 
34] 

Cytometry for determination of VNC dormant forms of bacteria: Review, 593 


Dairy technologies, automatic milking systems and bovine somatotrophin, retailers’ ethical attitudes: Editorial, 
797, 845 

Damage from heat to blood orange juice, kinetics of formation of 5-hydroxymethyl-2-furancarboxaldehyde, 
145 
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Damaged organs and resultant diseases in indirect treatment by Chinese medicated diet: Review, 229 
Decay in ripe mangoes best prevented by UV-C irradiation for 10 minutes, 767 
Deep-fat frying, characteristics of chickpea flour suspensions, 499 
of meat balls and prediction of temperature, moisture and fat contents using artificial neural network, 489 
Degenerative diseases and benefits of antioxidants in prevention and reduction: Review, 703 
Dehydrated bell peppers, texture modification by low-temperature blanching and calcium chloride addition for 
rehydration, 523 
Dehydrated fruit, colour, storage temperature and moisture content of sulphurated dried pears, 99 
and vegetable products and the effects on colour of drying methods, 53 
and vegetables during rehydration, structural properties, hysteresis, porosity and shrinkage coefficient, 529 
Dehydration, of apples, water losses and AD-optimal design for improved parameter estimation, 253 
with heat reduces antioxidants like tannins in red grape pomace peels; Review, 703 
reduced incidence among infants with the benefit of early breastfeeding: Review, 341 
Dehydrosorbic acid, thermal degeneration and browning in orange juice under aerobic conditions, 303 
Demethylation of caffeine to xanthine, indicated family of enzymes, 693 
Densities of dehydrated fruit and vegetables during rehydration, hysteresis, porosity and shrinkage coefficient, 
529 
Density, and sudden water loss from boondis during deep-fat frying of chickpea flour suspension, 499 
of surimi powder from Malayan marine fish compared, and drying methods, 401 
Deodorization stages of refining sunflower oils and comparative losses of tocopherols, 737 
Deoxyribose assay of scavenging activity of hydroxyl radicals for antioxidants: Review, 703 
Depolymerization of glutenin macropolymers higher in weak cultivars affecting bread-making quality of wheat 
cultivars, 473 
Desire, control and relief in risk-handling and food consumer practice, 801 
Detection rates of carbamate pesticides with a cholinesterase-based flow injection biosensor, 263 
Determination, of bacteria which have become dormant through stress, particularly Campylobacter jejuni: 
Review, 593 
of headspace volatiles from roasted cocoa nibs which have had pre-heat treatment in an autoclave, 625 
Diabetes incidence lower in breastfed infants, modulation of autoimmunity against insulin: Review, 341 
Diarrhoeal illness and reduced incidence among infants with the benefit of early breastfeeding: Review, 341 
Dielectric constants in microwave cooking, fats, oils and different starch types and forms: Review, 117 
Dietary laws, consumer information and philosophical approach to individuals and risk, 833 
Dietary vitamin E supplementation and stability of reduced nitrite cooked ham, 631 
Dietetic Chinese drugs in Chinese medicated diets for dietetic therapy: Review, 229 
Differentiation of salmon, rainbow trout and bream by species-specific marker: Letter and reply, 219 
Diffusion, parameters and temperatures estimation, rates, extremes and precision, 291 
and re-distribution, two-phase model for water uptake by barley kernels, 161184 
and water loss rate in osmotic dehydration model, 253 
Diffusivity, of heat, moisture and fat in frying meat balls in deep-fat, prediction from artificial neural network 
model, 489 
of volatiles and flavour and aroma retention in extrusion cooking: Review, 453 
Digestibility, consumer information and philosophical approach to individuals and risk, 833 
Dilemmas in sustainable agriculture, food production and consumption ethics, 813 
2. 2’Diphenyl-1-picrylhydrazyl (DPPH) assay method for antioxidant activity: Review, 703 
Discolouration of weaning food of plantain soy/corn blend and feed moisture inverted relationship with trypsin 
inhibitor activity, 415 
Discontinuity in casein matrix in low-fat Cheddar cheese from fat-based commercial fat replacers, 169 
Discriminatory practices, consumer information and philosophical approach to individuals and risk, 833 
Diseases, attacked by antioxidants in fruit and vegetables as functional foods: Review, 703 
and syndromes treated by traditional Chinese medicated diets: Review, 229 
Distarch adipates (acetylated) production optimized using software MULTIPLEX, 641 
Distribution non-uniform binding agents in flavour and aroma reintroduction for HTST extrusion cooking: 
Review, 453 
Disulphide-mediated polymerization of whey protein isolate at high pH, 331 
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(DMPD_ ) assay method for antioxidant activity: Review, 703 
DMTA see Dynamic Mechanical Thermal Analysis 
DNA, adduction can be prevented by plant phenolics giving alternative targets for carcinogens: Review, 703 
denaturation after Lactobacillus viridescens is treated with hydrostatic pressure and increasing temperature, 
nick test in assay for antioxidants: Review, 703 
Domestic skills and recipes for medicated diet for dietetic therapy in traditional Chinese medicine: Review, 229 
Dormancy of Campylobacter jejuni and possibility of transformation of spiral to coccoidal morphology after 
stress: Review, 593 
Dough, development time in bread-baking, bread-loaf volume and chapati scores in predictive model for spring 
wheat, 433 
for keropok and effects of fish:starch ratio on viscoelectric properties and microstructure, 741 
reformulation for microwave baking, sulfhydryl-containing agents, salts, dextrose and lower moisture: 
Review, 117 
Doughnuts baked in microwaves, proofing, dough structural integrity, fat absorption and starches: Review, 117 
Dried, cassava products in Ghana contaminated by mycotoxins and fungi, consumer preferences, | 
fruit and vegetables can have reduced antioxidant activity: Review, 703 
Drip-loss of green beans after immersion in brine or air-blast freezing and sensory evaluation, 179 
Drying, of berry fruits can reduce some antioxidants’ activity by up to a quarter: Review, 703 
by using spray process for flaxseed gum, optimization of yield and rheological properties, 135 
and colour retention accelerated for paprika fruit by cutting into small pieces and oil, 207 
methods and effects on the colour of dehydrated fruit and vegetable products, 53 
methods for fruit and vegetables for structural properties during rehydration, 529 
of Origanum vulgare spp. hirtum from the wild in Croatia, volatile constituents, seasonality and collection, 
649 
of soybean seeds on a concurrent moving bed, simultaneous heat and mass transfer, kinetic equation, : 
Dynamic Mechanical Thermal Analysis in studies of glass transition of various sugars, 539 


Edible drugs as functional foods for medicated dietetic therapy of Chinese traditional medicine: Review, 229 

Editorial on food ethics, 797 

EDTA and citric acid effective against iron discolouration with extruder parts for weaning blend of corn soy 
plantain, 415 

Egg as emulsifier in optimization model of ingredients for parotta, 189 

Electrosynthesis of aqueous potato-starch-casein blends for protein-polysaccharide complexes, 509 

Emulsification of frozen surimi powder from Malayan marine fish species compared, 401 

Emulsifier, content, shortening, water content and starch type constants in cake microwave baking and power 
variation: Review, 117 
in optimization model of ingredients for parotta, 189 

Encapsulation for flavours and aromas for HTST extrusion cooking: Review, 453 

Endive polyphenoloxidase, inactivated by papaya latex extracts reversed with copper sulphate, 677 

Endogamous ligands and secondary plant metabolites detoxifying reactive cancer causing factors: Review, 703 

Enediol intermediate from ultra-violet absorption in thermal damage to blood orange juice production of 5- 
hydroxymethyl-2-furancarboxaldehyde, 145 

Enterobacteriaceae, blanched minimally processed vegetables for RTU meals and microflora interaction, 107 

Enterobacteriae and other pathogens colonization in infant intestine countered by early breastfeeding: Review, 
341 

Enterococcus coli not controlled on skin-on chicken pieces by hot-water treatment, 61 

Enterococcus spp. and biogenic amines in ripening “Semicotto Caprino’ cheeses with entercocei, 153 


Enthalpy, of gelatinization and moisture linear relationship in kinetics of aramanth starch model, 441 


peaks of legume seeds gelatinization and reerystalization of amylopectin, 563 
Environment, and exported problems with localized agriculture, 813 
and perception of ethical approach to consumer food buying practice and risk-handling, 801 
Environmental, hazards, consumer information and philosophical approach to individuals and risk, 833 
risks, food consumption practice and tradition, desire, control and relief, 801 
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Enzyme, activity and colour changes in ‘Jonagored’ apple in controlled atmosphere of carbon dioxide and 
oxygen, 425 
activity and kinetic parameters for lipoxygenase thermal inactivation from unsteady-state methods, 377 
bound to chitosan and cross-linked poly(vinyl alcohol) used in hydrolysis of lactose and milk whey, 91 
chain reaction and field immunological test for transgenic soybeans, accuracy with operator and sample size 
357, Letters, 585, 586, 589 
endive polyphenoloxidase inhibition by papaya latex extract and reversed by copper sulphate, 677 
inhibition by pesticides and restoration by pyridine-2-aldoxine for carbamate pesticide determination, 263 
kinetic parameters for lipoxygenase and thermal inactivation using unsteady state methods with cut green 
beans, 377 
loading capacity in optimizing continuous hydrolysis of lactose and milk whey, 91 

Enzymes. and improved starch digestion and flavour release in HTST extrusion cooking: Review, 453 
membrane pore size for ultrafiltrated apple juice and browning of solids, 663 
neutralize ROS by donation of electrons without destabilization: Review, 703 
and pectolytic preparations on the composition and storage evolution of Albillo grapes white wines, 789 
in Pseudomonas putida KD6 cell-free extracts include caffeine demethylase, 693 

Epithelium cells which pinocytose antigens and present them to lymphoid tissues contain microfold M-cells: 
Review, 341 

Erythorbic acid reducing agent transferring hydrogen atoms in antioxidation: Review, 703 

Escherichia coli serotype O80 in hot-water treatment of skin-on chicken-breast pieces, 61 

Essential oils produced from wild Origanum vulgare spp. hirtum in Croatia in July at many times the spring rate, 
649 

Ethics and food debate: Editorial, 797, 801, 813, 821, 833, 845 

Ethics, informed consent, food safety and public debate on regulating practices, 833 

Ethylene dimethyltetraacetate see EDTA 

Eugenol, and flavour and aroma retention in HTST extrusion cooking: Review, 453 

European, grape juices with ascorbic acid improving antioxidant activity inhibiting lipid peroxidation of LDL, 
727 
labelling laws and accuracy of field immunological test for transgenic soybeans, 357 

Evaluation methods for antioxidant capacity depend on differing subjects and substitutions: Review, 703 

Expanded product with steam and volatiles in HTST extrusion cooking processes: Review, 453 

Expansion in frying and other properties of fish cracker (keropok) dough with fish:starch ratio, 741 

Experimental food, consumer information and philosophical approach to individuals and risk, 833 

Experts and interpretation of irradiation processes affects consumer preference and markets, 821 

Extrusion, of acetylated, cross-linked, pregelatinized cassava in optimized production of acetylated distarch 
adipates using “MULTIPLEX”, 641 
cooking processes at HTST and flavour retention: Review, 453 
weaning food from plantain/soy/corn/ blend, feed moisture and trypsin inhibitor activity inverted 
relationship with discolouration, 415 


Farinograph readings in bread-baking, bread-loaf volume and chapati scores in predictive model for spring 
wheat, 433 

Fat: protein ratio correlated to juiciness and moisture in perceptions of low-fat frankfurters, 749 

Fat, in bread-baking, bread-loaf volume and chapati scores in predictive model for spring wheat, 433 
chain length of volatiles and flavour retention in HTST extrusion cooking: Review, 453 
transfer contents, moisture, and temperature prediction in deep-fat frying meatballs using artificial neural 
network, 489 
uptake slower than water-loss in deep-frying chickpea hoondis, 499 

Fat-protein interface with fewest layers from protein-based commercial fat replacers softens low-fat Cheddar 
cheese, 169 

Feed moisture, of extrusion cooking plantain/soy/corn blend weaning food and residence time, 415 
and flavour and aroma retention in HTST extrusion cooking: Review, 453 

Fermentation, of maize blends with mophane larvae and eating consistency, 215 
of whole-wheat grains and flour to produce boza, cereal-based traditional beverage, 129 
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Fibre in dietary use and varied effects, antioxidant and bacterial fermentation in the colon: Review, 703 
Field immunological test for transgenic soybeans, accuracy with large sample and operators 357, Letters, 585, 
586, 589 
Films of protein-polysaccharide complexes from electrosynthesis of aqueous potato starch-casein blends, 509 
Firmness, in microwaved baking, large starch granules and fat content: Review, 117 
of rehydrated dried bell peppers modified by low-temperature blanching and calcium chloride addition, 523 
First-order kinetics, ascorbic acid, thermal degeneration and browning in orange juice under aerobic 
conditions, 303 
in gelatinization of aramath starch in excess water and higher heating rates, 441 
Fish, Malayan frozen surimi powder functional properties compared with threadfin bream best, then purple- 
spotted bigeye and lizardfish, 401 
meat and poultry muscle lipid oxidation reduced by antioxidant activity of added tea catechins or z- 
tocopherol, 685 
ratio to starch, viscoelastic properties and microstructure of fish cracker “keropok’ dough, 741 
smoked salmon, rainbow trout and bream differentiation by species-specific marker: Letter and reply, 219 
Fixed bed reactor containing B-galactosidase in hydrolysis of whey and lactose, 91 
Flash distillation of steam and volatiles in HTST extrusion cooking processes: Review, 453 
Flat bread from South India, optimizing ingredient composition of parotta, 189 
Flavon-3-ol, catechin, caftaric acid and tartaric acid ester of caffeic acid, and maividin-3-glucoside in grapes: 
Review, 703 
Flavon-3-ols, and lipid peroxidation of human LDL in vitro in grape juice, increased antioxidant activity with 


ascorbic acid, 727 


Flavonoids as antioxidants in quenching and generation of singlet molecular oxygen 25, Review, 703, 727 
Flavonone glycosides, limonoids (triterpene derivatives) and terpenes from citrus fruits are antioxidants: 
Review, 703 
Flavour, in optimizing hazelnut roasting conditions, colour and texture, 271 
retention during HTST extrusion cooking: Review, 453 
of roasted cocoa nibs improved by pre-thermal heating in autoclave, headspace and pyrazines, 625 


Flavours, change in microwave baking from different reactions and absence of Maillard reactions and 
caramelization: Review, 117 
produced by fermentation processes as for traditional Bulgarian beverage, boza, 129 

Flaxseed gum spray drying process, optimization of yield and rheological properties, 135 

Flour, in optimization of ingredients and process conditions for puri, 407 
produced boza with higher viscosity and dry matter than from fermentation of whole-wheat grains, 129 
(white) of spring wheat and canonical analysis in predictive model of end-use quality, 433 

Flow, injection biosensor which is cholinesterase-based in determination of carbamate pesticides, 263 
rate and substrate concentration in optimizing continuous hydrolysis of lactose and milk whey, 91 
test for rapid immunological test for transgenic soy beans assessed, 357 

Fluid flow dynamics and improved ventilation in beef carcass chilling plant, 463 

Foaming properties of frozen surimi powder from Malayan marine fish species compared, 401 

Food, consumer caught between desire, control and relief in risk-handling, 801 
irradiation debate, journalists and producers in communication and markets, 821 
surface and freezing medium of green beans in brine immersion and airblast process, 179 

Food allergies and mucosal immunity with breastfeeding: Review, 341 

Food ethics debate: Editorial, 797, 801, 813, 821, 833, 845 

Food governance retailer-led, need for sound information and ethical policies, 845 

Food ingredients for medicated diet in Chinese traditional medicine: Review, 229 

Food quality, and non-invasive temperature mapping in microwave and conventional food processing, 243 
in ripe mangoes best preserved by UV-C irradiation for 10 minutes, 767 
and stability of cooked ham improved with vitamin E supplementation, 631 

Food safety, biogenic amines during ripening of ‘Semicotto Caprino’ cheeses and enterococci, 153 
of compounds in Chinese edible drugs in medicated diets: Review, 229 
and determination of carbamate pesticides by inhibited enzymes and calibration curves, 263 
ethics, risk consent and public debate on regulating practices, 833 
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and information on animal welfare required for ethical food retailing, 845 
and interpretation of irradiation processes affects consumer preference and markets, 821 
and microbiology of home-made semi-liquid laban, 199 
and non-invasive temperature mapping in microwave and conventional food processing, 243 
of RTU vegetables in MAP, acid adaptation and survival of Listeria spp., 477 
tea catechins more effective than z-tocopherol as antioxidatives with meat, poultry and fish muscle, 631 
temperature distribution analysis for water cascading retort, sterilization and variability, 551 
VNC Campylobacter jejuni and methods required for dormant bacteria determination: Review, 593 
Food spoilage, in ambient tropical temperature of grouper which is not in ice, 517 
in blanched minimally processed fresh vegetables in RTU meals, 107 
consumer information and philosophical approach to individuals and risk, 833 
Food storage, and contamination by moulds on dried Ghanan cassava products, | 
of dried Bon Chretien pears, temperature, moisture content and discolouration, 99 
of ground paprika fruit, MAP and lipid oxidation after use of drying oil, 207 
of postharvest oysters, irradiation and public information, 821 
of postharvest mangoes (Tommy Atkins) extended with use of UV-C irradiation, 767 
and quality of grouper at ambient tropical temperature reduced by a day for every non-iced hour, 517 
and safety of ‘Semicotto Caprino’ cheese with biogenic amines and entercocci, 153 
Frankfurters, conventional and low-fat with soya protein, starch and hydrocolloids tested for sensory 
properties, 749 
Free radical, and manganese ion signals on EPR spectra, below room temperatures to annealing, 313 
terminators include artificial antioxidants like BHA, BHT, TBHQ. PG and tocopherols: Review, 703 
Free radicals, scavenged by antioxidants to reduce oxidative stress and electron loss: Review. 703 
Freedom and bodily practices, the desire, control and relief of consumers’ food risk-handling, 801 
Freeze-drying, of fruit and vegetables and structural properties during rehydration, 529 
methods in dehydrating fruit and vegetable products and good colour retention, 53 
to low moisture and cryoprotectants for stabilization of caffeine demethylase, 693 
Freezing, of berry fruits has little effect on vitamin C, flavonoid and phenolic acids levels: Review. 703 
of green beans by immersion in brine or air-blast, preferred sensory evaluation and behaviour, 179 
French fries, water loss, temperature and structural changes in potato during frying, 11 
French paradox, phenolics’, mainly from grapes, antioxidant effects on degenerative illnesses and aging: 
Review, 703 
Frequency-response analysis in studies of glass transition of several sugars’ solutions and agreement with DSC 
results, 539 
Frozen, marine Malayan fish for surimi powder, comparison of functional properties, 401 
vegetables, kinetic parameters for thermal inactivation of cut green beans’ lipoxygenase using unsteady state 
methods, 317 
Fructose, degrades in thermal damage to blood orange juice production of 5-hydroxymethyl-2-furancarbox- 
aldehyde, 145 
in late extracts from Moroccan sugar beet. 35 
and other sugars’ solutions in glass transition studies, models and equations, 539 
and water activity in aqueous binary and ternary solutions of sugars and salt, 655 
Fruit, drying rates of paprika accelerated with cutting and drying oil, 207 
in salutary foods as dietetic Chinese drugs in Chinese medicated diets: Review, 229 
and vegetable products and the effects on colour of different dehydration methods, 53 
and vegetables providing antioxidants to scavenge free radicals: Review. 703 
Frying, deep-fat meat balls and artificial neural network for prediction of temperature. moisture and fat 
contents, 489 
in optimizing quality of processes conditions and ingredients for puri, 407 
and predictions using artificial neural network for deep-fat frying. 489 
Fufu, and mycotoxins and fungi contaminating Ghanan dried cassava products, consumer preferences, | 
Functional, behaviour of Mozarella cheese from microfiltration retentate depleted of whey proteins, starter, 
rennet and time, 601, 611 
characteristics of legume seed flour after infrared heating improved. 79 
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properties of Malayan frozen surimi powder compared with threadfin bream best, then purple-spotted 
bigeye and lizardfish, 401 

Functional foods, of the 21st century development and Chinese medicated diets: Review, 229 
antioxidants in fruit and vegetables for healthy eating and synergies: Review, 703 

Fungal and mycotoxin contamination in dried Ghanan cassava products, consumer preference, | 

Fungus and inhibition of pathogen growth by cordycepin in Chinese medicated diets: Review, 229 

Fusarium contamination of Ghana dried cassava products from mycotoxins and fungi and consumer 
preferences, | 


Fusarium venenatum (Quorn 


) products, sensory properties and thermal stability, 47 


Galactose with late pectin extracts from Moroccan sugar beet, 35 
B-galactosidase, in commercial pectolytic enzyme preparations can deglycosylate anthocyanins, 727 
covalently bound onto chitosan and cross-linked poly(vinyl alcohol) and hydrolysis of lactose and whey, 91 
Ganoderma and other Lingzhi and active compounds in traditional Chinese medicated diets: Review, 229 
Gari, and mycotoxins and fungi contaminating Ghanan dried cassava products and consumer preferences, | 
Garlic producing allicin which gives sulphur containing compounds with chemo-preventative activity: Review. 
703 
Gas atmospheres and RTU vegetables in MAP, acid adaptation and survival of Listeria spp.. 477 
Gel, hardness with acetylated, cross-linked, pregelatinized cassava starch extruded in optimized production of 
acetylated distarch adipates using “MULTIPLEX”, 641 
proteins in added subunits of glutenin and bread-making quality of wheat cultivars, 573 
Gelatinization, of amaranth water-starch ratio and heating rate in linear relationship, 441 
in different corn soy plantain blends of weaning food with extrusion cooking, 415 
of frozen surimi powder from Malayan fish species compared, with threadfin bream preferred, 401 
in HTST extrusion cooking and loss of flavours: Review, 453 
inside potato starch cells in suspension and during frying at higher temperature than in water, 669 
of legume seeds, starch retrogradation and recrystalization of amylopectin, 563 
properties and microstructure from the fish:starch ratio for keropok (fish cracker), 741 
of starch from legume seeds after infrared heating, leaching and water uptake, 79 
of starch in metallic compounds with alkali-earth metal and lead salts, theories, 321 
of starches in microwave baking differs with dielectric properties, temperature and moisture content: 
Review, 117 
of whey protein isolate, heating at different pHs and disulfide-mediated polymerization, 331 
Gelation, waterholding capacity and solubility of surimi powder of Malayan marine fish, 401 
Generation and quenching of singlet molecular oxygen by antioxidant properties of natural flavonoids, 25 
Genetic modification, health, animal welfare and environmental dilemmas, 813, 833 
Genetically modified soybeans recognized by field immunological test for transgenic soybeans 357, Letters, 585, 
586, 589 
Germination with diffusion of water in barley kernels uptake followed by redistribution. 161 
Ghanan dried cassava products contaminated by mycotoxins and funguses, | 
Ginseng and active compounds in traditional Chinese medicated diets: Review, 229 
Gladin in bread-baking, bread-loaf volume and chapati scores in predictive model for spring wheat, 433 
Glass transition studied by Dynamic Mechanical Thermal Analysis in sugars’ solution and models, 539 
Gliandins and glutenin subfractions from different wheat cultivars and effects on bread-making quality, 573 
Globulin in bread-baking, bread-loaf volume and chapati scores in predictive model for spring wheat, 433 
Glucose, degrades more slowly than fructose in thermal damage to blood orange juice production of 5- 
hydroxymethyl-2-furancarboxaldehyde, 145 
and galactose from hydrolysis of lactose and milk whey using immobilized B-galactosidase in a fixed bed 
reactor, 91 
increase in early fermentation of traditional cereal-based Bulgarian beverage, boza, 129 
in late extracts from Moroccan sugar beet, 35 
and other sugars’ solutions in glass transition studies. models and equations, 539 


preheated in microwave has reduced weight-loss of retorted soy protein tofu, 387 
and water activity in aqueous binary and ternary solutions of sugars and salt, 655 
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Glucoside in antioxidant activity and inhibition of human LDL peroxidation: Review, 703, 727 

Glucosinolates, as antioxidants in fruit and vegetables scavenge free radicals: Review, 703 

Glutenin, in bread-baking, bread-loaf volume and chapati scores in predictive model for spring wheat, 433 
macro-polymers and subfractions’ effects on bread-making quality of wheat of different cultivars, 573 

Glycation effects in retorted soy protein tofu when glucose is preheated by microwave, 387 

Glycocides (cyanogenic) and temperature in optimizing the yield and rheological properties of spray dried 
flaxseed gum, 135 

Glycosylation from secondary plant metabolites from fruit and vegetables’ antioxidants: Review, 703, 727 

Glyphosate resistant transgenic soybeans, polymerase chain reaction in field immunology assessment, 357 

Goats’ cheese (Semicotto Caprino), enterococci and biogenic amines during ripening, 153 

Gordon-Taylor equation and studies of glass transition of various sugars’ solution, 539 

Government food regulations and standards trusted by UK large-retailers’ customers, 845 

Gradient plate technique and recovery of heat-injured Brochothrix thermosphacta, 369 

Grain drying on a concurrent moving bed, soybean seeds and simultaneous heat and mass transfer, 393 

Gram (chickpea) flour suspension characteristics in deep-fat frying, 499 

Grape, cultivar has greatest effect on protein profiles of some white wines, 759 
juice ability to improve antioxidant activity with ascorbic acid inhibiting lipid peroxidation of human LDL 
in vitro, 727 

Grapes, (Albillo) making white wines, composition and storage evolution and commercial pectolytic 
preparations, 789 

contain caftaric acid and tartaric acid ester of caffeic acid, flavonol-3-ol catechin and malvidin-3-glucoside: 
Review, 703 

Green beans, during immersion chilling and freezing, behaviour and sensory evaluation, 179 
kinetic parameters for thermal inactivation of lipoxygenase using unsteady state methods, 377 

Grouper stored at ambient tropical temperature, reduction in shelf life and food quality, 517 

Growth, of Brochothrix thermosphacta bacteria after heat-injury using pH and salt gradient plates, 369 
factors in human milk and early breastfeeding protection against inflammatory bowel complaints: Review, 
34] 


Gum from flaxseed spray drying process, optimization of yield and rheological properties, 135 
Gut-assisted lymphoid tissue and mucosal immunity with early breastfeeding: Review, 341 


Ham, cooked with reduced nitrite and shelf-life with x-tocopheryl acetate supplementation, 631 
and synergistic effects in treatment of Lactobacillus viridescens with hydrostatic pressure, increasing 
temperature and peptone water, 775 
Hardness, of legume seeds decreases in cooking for 110 minutes and gelatinization of starch complete by 70 
minutes, 563 
of low-fat frankfurters comes from proportions of soya protein and starch with hydrocolloids, 749 
Harmony in medicated dietetic therapy of Chinese traditional medicine: Review, 229 
Haunch joints and x-tocopheryl acetate supplementation and lipid oxidation in reduced nitrite cooked ham, 631 
Hazelnut roasting conditions, optimizing for flavour, colour and texture, 271 
Headspace and volatiles from roasted cocoa nibs which have had pre-treatment in an autoclave, 625 
Health, and food safety considered important in research on dairy technologies, 845 
Healthy oral liquors/capsules in traditional Chinese medicated diets: Review, 229 
Heat, damage does not add to browning in blood orange juice unlike sugars concentration, 145 
pre-treatment in autoclave for improved and distinct flavour of roasted cocoa nibs, 625 
processing of soy protein tofu and reduction of weight loss using glucose and microwave preheating, 387 
resistance of Brochothrix thermosphacta determined by use of pH and salt gradient plates, 369 
treatment may reduce antioxidant potential, but later Maillard reaction products reverse this: Review, 703 
Heat transfer, and artificial neural network for prediction of temperature, moisture and fat contents in deep-fat 
frying of meatballs, 489 
coefficient and simultaneous mass transfer between air and soybean seeds in a concurrent moving bed, 393 
faster in immersion in brine than with air-blasting and preferred sensory evaluation of frozen green beans, 
179 
and gelatinization of “keropok’ doughs and fish:starch ratio, 741 
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kinetic parameters for lipoxygenase thermal inactivation in frozen cut green beans, 377 
moisture content and movement, and different starch properties in microwave baking: Review. 117 
and structural changes in French fries and crisps during potato frying, 11 
Heat treatment, kinetic parameters for lipoxygenase thermal inactivation of frozen cut green beans, 377 
Heat-injured Brochothrix thermosphacta recovery studied by gradient plate technique, 369 
Heating, by infrared and changes in physical and mechanical properties of legume seeds, 79 
rate and water-starch ratio in linear relationship in gelatinization of amaranth starch, 441 
Hemicelluloses and pectins in sugar beet from Morocco, polysaccharides, deterioration and processing, 35 
Herbs, and bioactive compounds in salutary foods in medicated dietetic therapy of Chinese traditional 
medicine: Review, 229 
seasonal and drying effects on wild Origanum vulgare from Croatia, 649 
and spices containing antioxidant phenolics and antimicrobial constituents: Review, 703 
Heuristic device of the contested space of the body, food risk-handling and environmental perceptions, 801 
Hidden large nodes using artificial neural network predictions for deep-fat frying, 489 
High molecular weight polyphenols are those most beneficial to health: Review, 703 
High temperature short time see HTST 
Histamine in biogenic amines in ripening “Semicotto Caprino’ cheeses were not from entercocci, 153 
HMF see 5-hydroxymethyl-2-furancarboxaldehyde 
HOLC see healthy oral liquors/capsules 
Holding time and low temperature blanching and addition of calcium chloride for texture of rehydrated dried 
bell peppers, 523 
Home-made and commercial laban, microbial, chemical and rheological properties, 199 
Hordeum vulagre cv. Harrington see barley 
Hot, cold and neutral properties of foods in Chinese medicated diet for traditional medicine: Review, 229 
Hot-stage microscopy and real time changes in potato starch cells during frying, 669 
Hot-water immersion not effective as antibacterial without changing appearance of skin-on chicken-breasts, 61 
HTST extrusion cooking processes and flavour retention: Review, 453 
Humoral responses to immune reactivity to mucosally-presented antigens can be followed by immunosupres- 
sion: Review, 341 
Hurdle technology concept and RTU vegetables in MAP, acid adaptation and survival of Listeria spp., 477 
5-hydroxymethyl-2-furancarboxaldehyde as index of degradation in blood orange juice, 145 
Hydrocolloids, apple pectin, CMC and carrageenan tested for low-fat frankfurters with soy protein and starch, 
749 
reduce moisture loss in microwave baking: Review, 117 
Hydrogen donation, singlet oxygen quenching and reduction from secondary plant metabolites as antioxidants: 
Review, 703 
Hydrolysed protein in formulae for infants not always acceptable and may include f-lactoglobulin: Review, 341 


Hydrolysis of lactose and milk whey using f-galactosidase covalently bound to chitosan and cross-linked 


poly(vinyl alcohol) in fixed bed reactor, 91 

Hydrophilic or polar volatiles retention in HTST extrusion cooking processes: Review, 453 

Hydrophobicity of Listeria monocytogenes cells and attachment to beef muscle in chilled storage can lead to 
sublethal damage, 783 

Hydrostatic pressure in inactivation of Lactobacillus viridescens cells and DNA stability, 775 

Hydroxybenzoates and lipid peroxidation of human LDL in vitro in grape juice, antioxidation with ascorbic 
acid: Review, 703, 727 

Hydroxycinnamic acids in fruits inhibit LDL oxidation in vitro: Review, 703, 727 

Hydroxyl, groups interaction with starch-casein blends in electrosynthesis for protein-polysaccharide 
complexes, 509 
ions and antioxidants which reduce oxidative stress and electron loss: Review, 703 

Hypoxanthine and total volatile basic nitrogen as indication of freshness in grouper in ambient tropical 
temperatures, 517 

Hypoxanthine-xanthine oxidase system of antioxidant assay with tetrazolium reduced to formasan blue: 
Review, 703 

Hysteresis in dehydrated fruit and vegetables during rehydration, porosity and shrinkage coefficient, 529 
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Ice immediate storage needed for extensive freshness in grouper in ambient tropical temperatures, 517 

slgA and other immunoglobin isotypes in mucosal immunity response to antigens and seeds into spleen: 
Review. 341 

IgE and Th2 antibody production in respoase to nonpathogenic allergens by early immune systems and 
breastfeeding: Review, 341 

Image analysis, of heat resistance of Brochothrix thermosphacta using of pH and salt gradient plates, 369 
of potato starch cells during frying, oil uptake and position, 669 

Imbrasia belima see mophane worm 

Imbibition model of 2 phase water uptake in whole barley kernels, 161 

Immersion, in brine and air-blast freezing of green beans, behaviour and sensory evaluation, 179 
in hot water for skin-on chicken pieces, appearance and microbiological quality, 61 

Immobilization, B-galactosidase covalently bound to chitosan and poly(vinyl alcohol) in hydrolysis of lactose 
and milk whey, 91 

Immune disorders delayed by antioxidants like B-carotene and vitamin E: Review, 703 

Immunities, mucosal (sIgA) and systematic (IgG) responses to antigens and early breastfeeding: Review, 341 

Immunological, and biochemical tool in thermally stable lentil lectin and carbohydrate binding applications, 
313 
field test for transgenic soybeans, accuracy with large sample and operators 357, Letters, 585, 586, 589 

Immunology and functional foods in traditional Chinese medicated diets - balance of harmony and 
reductionism: Review, 229 

Immunomodulators, components in vitro in breastmilk include cytokines, TNF-x, TGF-B, prostaglandin, 
prolactin and anti-inflammatories: Review, 341 

Impingement in microwave baking with phase control and temperature distribution may increase crust 
development: Review, 117 

In vitro cultures and determination problems with bacteria dormant from stress: Review, 593 

Inactivation, of endive polyphenoloxidase by papaya latex extracts reversed with copper sulphate, 677 
of Lactobacillus viridescens with high hydrostatic pressure disturbing cell and DNA stability, 775 

Index of thermal damage to blood orange juice, kinetics of formation of 5-hydroxymethyl-2-furancarbox- 
aldehyde, 145 

Indian traditional food parotta, optimization of quality using a model, 189 

Inducible cyclo-oxygenase-2-dependent arachidonic acid metabolites in lamia propria and modulate immune 
reactions: Review, 341 

Infectious diseases and early breastfeeding, colostrum and protection with passive immunity at mucosal surface: 
Review, 341 

Informed consent, food safety, ethics and public debate on regulating practices, 833 

Infrared heating of legume seeds and physical and mechanical properties, 79 

Ingredient composition of South Indian parotta and optimizing quality, 189 

Ingredients and processes conditions for optimizing quality of whole wheat puri, 407 

Inhibition. of endive polyphenoloxidase by a papaya latex preparation, 677 

for germination, diffusion of water in barley kernels uptake followed by re-distribution, 161 
of photo-oxidation by naturally occurring flavonoids, 25 
of polyphenoloxidase activity and browning of ‘Jonagored’ apple in controlled atmosphere with carbon 
dioxide, 425 
of tumour cell lines proliferation by Cordyceps sinensis: Review, 229 

Injection of flavour in barrel end of HTST extrusion cooking process: Review, 453 

Innovation and sustainability in agricultural production and consumption, 813 

Interaction, of flavours and matrix in HTST extrusion cooking: Review, 453 
of phenolic and other antioxidants in red and white grape juices: Review, 703, 727 
of photochemically generated singlet molecular oxygen and natural flavonoids, 25 

Interferon increased in breastfed infants with respiratory infections: Review, 341 

z-interferon, fibronectin and immunostimulatory functions are stimulated by breastfeeding: Review, 341 

Interleukins as suppressive cytokine is enhanced in children with asthma and allergic dermatitis: Review, 341 

Internal structure of retorted soy protein tofu with preheated glucose, Maillard network, 387 


International Journal of Food Science and Technology 2001, 36, 861-901 2001 Blackwell Science Ltd 


7 
he: 
q 
q 
i 4 
4 


Subject index 


Interpretative process in the food irradiation debate, reporters, experts and producers, 821 

Intestinal atopy and mucosal immunity from early breastfeeding: Review, 341 

lons, of alkali-earth metals and lead salts, interaction with starch and its properties, 321 
of manganese and free radicals in ground lentils in EPR study over large temperature range, 313 
in oxygen loss cascading and activity of antioxidants: Review, 703 

Iron, and antioxidatives with meat, poultry and fish muscle, 631 
from corn reaction with extruder parts and plantains’ phenolic compounds in discolouration of weaning 
food, 415 
reduction in assay method for antioxidants: Review, 703 

Irradiation, and ethics of modern food technologies: Editorial, 797, 821 
of ripe “Tommy Atkins’ mangoes preserves postharvest life, sugars and organic acids, 767 

Irritated risk-handlers and food consumption practices, desire in conflict with control, 801 

Isoflavones, flavonols and anthocyanins from fruit and vegetables associated with anticarcinogenic activity: 
Review, 703 

Isolation of active compounds in traditional Chinese medicated diets: Review, 229 

Isothermal and non-isothermal conditions for mass transfer by internal diffusion, p-optimal design for 
precision estimation, 291 


‘Jonagored’ apple, enzyme activity and colour changes in controlled atmosphere of carbon dioxide and oxygen, 
425 

Journalists and irradiation debate which becomes more political and personal than factual, 821 

Juice, of blood orange thermal damage, kinetics of formation of 5-hydroxymethyl-2-furancarboxaldehyde, 145 
with the greatest antioxidant activity comes from grape, grapefruit, tomato, orange and apple: Review, 703 
of oranges and model of ascorbic acid, thermal degradation and browning, 303 

Juiciness of low-fat frankfurters comes from proportions of fat, soya protein and starch with hydrocolloids, 749 


Kaffir beer compared to Bulgarian cereal-based fermented beverage boza, 129 

Kantian, rights-based or non-consequential philosophies in consideration of practical applications, 813, 833 
Kempferol as antioxidant has high levels in kale, broccoli and endive, reducing in storage: Review, 703 
Kernels of barley and water uptake, two-phase model of diffusion and re-distribution, 16] 


Keropok dough and effects of fish:starch ratio on viscoelectric properties and microstructure, 741 


Kidney bean physical and mechanical properties improved by surface infrared heating, 79 
Kinetics, of amaranth starch gelatinization, water-starch ratio and heating rate in linear relationship, 441 
of formation of 5-hydroxymethyl-2-furancarboxaldehyde, thermal damage to blood orange juice, model, 145 
with ground lentils room temperature to annealing with free radical and manganese ion signals on EPR 
spectra, 313 
of osmotic dehydration, water losses and p-optimal design for improved parameter estimation, 253 
of parameters for lipoxygenase thermal inactivation of cut green beans from unsteady-state methods, 377 
of simultaneous heat and mass transfer between air and soybean seeds in a concurrent moving bed, 393 
of thermal degradation of ascorbic acid and browning of orange juice under aerobic conditions, 303 
Kokonte, processing Ghanan dried cassava products to reduce contamination by mycotoxins and fungi and 


consumer preferences, | 


Laban production from cultured milk, microbial, chemical and rheological properties, 199 

Labelling. desired by retailers of products from dairy biotechnology like bovine somatotrophin, 845 
laws (EU) and accuracy of field immunological test for transgenic soybeans 357, Letters, 585, 586, 589 
may soon require antioxidant activity parameter as part of nutrients: Review, 703 
problems and nutraceutical ingredients in medicated diet for dietetic therapy: Review, 229 

Lactic acid bacteria, and biogenic amines in ripening “Semicotto Caprino’ cheeses with entercocei, 153 
and survival of other bacteria after acid adaptation in MAP, 4 

Lactic acid in development of Albillo white wines with added enzymes, 789 

Lactobacillus spp., in fermentation of traditional wheat-based Bulgarian beverage boza, 129 
in production of laban and its microbial, chemical and rheological properties, 199 

Lactobacillus viridescens inactivated by high hydrostatic pressure affecting cell and DNA stability, 775 
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Lactobacillus colonization in infant intestine encouraged by early breastfeeding: Review, 341 

Lactococci in production of commercial and traditional laban, its microbial, chemical and rheological 
properties, 199 

Lactose, and milk whey hydrolysed with B-galactosidase in fixed-bed reactor, 91 
and other sugars’ solutions in glass transition studies, models and equations, 539 

Lag phase in inhibition of endive polyphenoloxidase activity with papaya latex extract, 677 

Lamb and chicken protein based formulae for infant feeding effective in cases of protein intolerance: Review, 
34] 

Lamina propria concentration of lymphoid tissue in the mucosa and allergy improvement with early 
breastfeeding: Review, 341 

Lateral flow test in field immunology assessment for transgenic soybeans, operator and sample size 357, Letters, 
585, 586, 589 

LDL oxidation resistance increased by phenolics in red wine, flavonoids and other antioxidants: Review, 703, 
727 

Leaching, losses for legume seeds improved by cracking from infrared heating, 79 

Lead and alkali-earth metals ions, interaction with starch and its properties, 321 

Learning rate with artificial neural network predicting temperature, moisture and fat contents in deep-fat frying 
of meatballs, 489 

Lectins and manganese in EPR study of ground lentils over range from annealing to below room temperature, 
313 

Legume seeds, compositions, soaking, cooking and thermal characteristics, 563 
and infrared heating effects on properties of kidney, black and pinto beans, green peas and lentils, 79 

Lens culinaris (Med) see lentil 

Lens culinaris var. Laird see lentil 

Lentils, manganese ion and free radical signals on EPR spectra, below room temperatures to annealing, 313 
physical and mechanical properties improved by surface infrared heating, 79 

Lettuce RTU in MAP and acid adaptation and survival of Listeria spp., 477 

Life-politics and perception of responsible activity in global society, 801 

Limonene and flavour and aroma retention in HTST extrusion cooking: Review, 453 

Limonoids (triterpene derivatives), flavonone glycosides and terpenes from citrus fruits are antioxidants: 
Review, 703 

Lingzhi and active compounds in traditional Chinese medicated diets: Review, 229 

Lipid, oxidation food storage of ground paprika fruit, and MAP after use of drying oil, 207 
oxidation in pork muscle with vitamin E levels less than in reduced nitrite cooked ham, 631 
oxidation of raw minced red meat, poultry and fish muscle reduced by antioxidants tea catechins or z- 
tocopherol, 685 
peroxidation of human LDL in vitro in grape juice, increased antioxidant activity with ascorbic acid, 727 
peroxidation inhibition by flavonoids in fruit and vegetables 25, Review: 703 
and protein substitutes and effects on the microstructure of low-fat Cheddar cheese, 179 

Lipoxygenase inactivation during heating cut green beans, kinetic parameters from unsteady-state methods, 377 

Listeria innocua, survival and acid adaptation on MAP RTU vegetables, 477 

Listeria monocytogenes, has sublethal damage in chilled storage stress conditions, 783 
survival and acid adaptation on MAP RTU vegetables, 477 

Listeria monocytogenes cell surface hydrophobicity and attachment to beef muscle affected by chilled storage, 
783 

Listerogenic potential may increase with cold and starvation with cell hydrophobicity and attachment to beef 
muscle, 783 

Lizardfish, freeze-dried for comparison of functional properties of surimi powder of other Malayan marine fish, 
401 

Lotus root in salutary foods as dietetic Chinese drugs in Chinese medicated diets: Review, 229 

Low fat frankfurters with soya protein, starch and hydrocolloids tested for sensory properties, 749 

Low molecular weights inhibition of endive polyphenoloxidase activity with papaya latex extract, 677 

Low-density lipoproteins see LDL 

Lycopene as antioxidant in fruit and vegetables quenching singlet oxygen: Review, 703 
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Lymphocytes in gut-associated lymphoid tissue are also present in tonsils and appendix: Review, 341 
Lymphoid nodules and mucosal immunity with early breastfeeding: Review, 341 


M cells in transportation of macromolecular foreign antigens across mucosa: Review, 341 
Macrophages and mast cells in intestinal mucosal immunity and relation to early breastfeeding: Review, 341 
Maillard network in tofu processing is greater with glucose preheated by microwave, 387 
Maillard reaction, and inhibition of endive polyphenoloxidase activity with papaya latex extract, 677 
polyphenoloxidase activity and colour changes of apple in controlled atmosphere of carbon dioxide and 
oxygen, 425 
precursors and pyrazines affected by autoclaving before roasting cocoa nibs, 625 
products from thermal processing can provide strong antioxidant effects: Review, 703 
and reduced pH in tofu processed with glucose has been preheated, 387 
Maize, see also corn 
Maize blends for weaning are improved by blending with mophane worm larvae, 215 
Malayan marine fish frozen surimi powder functional properties compared with threadfin bream best. then 
purple-spotted bigeye and lizardfish, 401 
Maltose and other sugars’ solutions in glass transition studies, models and equations, 539 
Malus pumila see apple 
Malvidin, delphinidin and petunidin monoglucosides as important anthocyanins from Concord grapes, 727 
Malvidin-3-glucoside, flaven-3-ol catechin, caftaric acid and tartaric acid ester of caffeic acid, in grapes: Review, 
703, 727 
Mammary gland in humans and selective mucosal immunity, activated mostly 
Review, 341 
Manganese ion and free radical signals from lentils on EPR spectra, room temperatures to annealing, 313 
Mangifera indica see mango 
Mangoes (ripe “Tommy Atkins’) preserved by UV-C irradiation for shelf-life and quality attributes, 767 
Mannose in late extracts from Moroccan sugar beet, 35 
MAP, design using oxygen concentration temperature and respiratory characteristics model, 283 
food storage of ground paprika fruit, and lipid oxidation after use of drying oil, 207 
RTU vegetables, acid adaptation and survival of Listeria spp., 477 
Markets, local and globalized agriculture and the environmental dilemma, 813 
Mass and heat transfer between air and soybean seeds in a concurrent moving bed, 393 
Mass transfer, in freezing green beans by air blast or in preferred brine immersion, 179 
and Frick’s second law, experiments using extreme temperatures on estimating diffusion parameters, 291 
in microwave baking, moisture vapour generation and movement: Review, 117 
Maternal diet and reduction of allergic reactions in infants: Review, 341 
Meat, colour stability held and lipid oxidation reduced more with Vitamin E than reduced nitrite in cooked 
ham, 631 
in long term chilled storage has changed risk from Listeria monocytogenes attachment and cell 
hydrophobicity, 783 
poultry and fish muscle lipid oxidation reduced by antioxidants tea catechins or z-tocopherol, 685 
Meatballs, fried in deep-fat and artificial neural network for prediction of temperature, moisture and fat 
contents, 489 
for structure and temperature non-invasive measurements in microwave and conventional ovens, 213 
Medicated diet for dietetic therapy in traditional Chinese medicine, recipes and cuisines: Review, 229 
Meltability of microfiltration Mozarella cheese increased with rennet concentration and time, 601 
Membrane pore size effects on quality of ultrafiltered apple juice, 663 
Metal. binding site of ground lentils in EPR study of manganese and free radicals in ground lentils over 
temperature range, 313 
binding site for recovery of polyphenoloxidase from inhibition, 677 
ion chelation from secondary plant metabolites from fruit and vegetables as antioxidants: Review, 703 
salts ion properties, interaction between non-transition groups and starch, 32] 
Methanol greater with pectolytic preparations added to Albillo white wines, 789 
Methyl anthranilate causing candy-like flavour in Concord grapes with high anthocyanins, 727 
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Methyl linoleate oxidized in assay of antioxidants: Review, 703 
Methylamines from Pseudomonas putida KD6 extracts are from caffeine demethylase, 693 
Michaelis constant for B-galactosidase immobilized to chitosan and cross-linked poly(vinyl alcohol) for 
hydrolysis of lactose and milk whey, 91 
Michaelis-Menton type model and oxygen concentration and temperature in respiration characteristics of fresh- 
cut green onions, 283 
Microbial, chemical and rheological properties of laban from cultured milk, 199 
hazards, consumer information and philosophical approach to individuals and risk, 833 
quality of minimally processed RTU vegetables, blanching and interaction, 107 
Microbiological, cultures and problems with bacteria dormant from stress: Review, 593 
degradation of coffee pulp with high levels of carbohydrate and protein, 693 
quality not affected by hot-water immersion of skin-on chicken-breast pieces, though textural appearance is, 
61 
Microencapsulation for flavour retention during HTST extrusion cooking processes: Review, 453 
Microfiltration, Mozarella cheese rheological and functional development improved with starter culture, 601, 
611 
Microflora in microbiological interaction on RTU minimally processed vegetables, 107 
Microscopy, hot-stage and real time changes in potato starch cells during frying, 669 
Microstructure, of hoondis from chickpea flour suspension, steam expulsion and oil uptake, with deep-fat 
frying, 499 
of frying potatoes crust inwards, temperature and shrinkage, 11 
of frying potatoes observed with different techniques of microscopy, 669 
of low-fat Cheddar cheese and effects of protein and fat commercial fat replacers, 169 
and viscoelastic properties from the fish:starch ratio for keropok (fish cracker), 741 
Microwave, baking of foods: Review, 117 
and conventional food processing with three-dimensional temperature mapping for quality and safety 
standards, 243 
cooking has very little effect on vitamin C content of green bean: Review, 703 
drying of fruit and vegetables for structural properties during rehydration, 529 
methods in dehydrating fruit products and browning in such dehydration, 53 
preheated glucose has reduced weight-loss of retorted soy protein tofu, 387 
Milk, cultured for laban production, microbial, chemical and rheological properties, 199 
from automated milking systems considered acceptable by large retailers, 845 
from cattle lacks components like activated mostly 7 T lymphocytes in breast-milk: Review, 341 
low-moisture part-skim microfiltration, retenate and butteroil for manufacture of Mozarella cheese, 601, 611 
in salutary foods as dietetic Chinese drugs in Chinese medicated diets: Review, 229 
whey and lactose hydrolysed with B-galactosidase in fixed-bed reactor, 91 
Minimally processed, ‘Jonagored’ apple, enzyme activity and colour changes in controlled atmosphere of 
carbon dioxide and oxygen, 425 
vegetables (blanched) for RTU meals and microflora interaction, 107 
Mistrust in irritated food risk-handlers of publicity and compulsion for “healthy” eating, 801 
Mixing time, added glutenin subfractions of wheat cultivars and quality for bread-making, 573 
Model, animal infectivity for determination of VNC dormant forms of bacteria: Review. 593 
artificial neural network for prediction of temperature, moisture and fat contents in deep-fat frying of 
meatballs, 489 
ascorbic acid, thermal degeneration and browning in orange juice under aerobic conditions, 303 
diffusion parameters and temperatures estimation, rates and extremes, 291 
first order kinetic for dehydration method and colour retention in fruit and vegetables, 53 
for gelatinization of amaranth starch, heating rate and water-starch ratio in linear relationship, 441 
and improved ventilation in beef carcass chilling plan, 463 
kinetic parameters for lipoxygenase thermal inactivation in cut green beans from unsteady-state methods, 
377 
in optimizing acetylated distarch adipate production using ‘*MULTIPLEX’ with extruded cassava starches, 
641 
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for optimizing ingredients and process conditions for puri determined by RSM, 407 
for optimizing quality of traditional parotta mixture of water, salt, sugar, egg and oil, 189 
osmotic dehydration of apples, water losses and p-optimal design for improved parameter estimation, 253 
quality of spring wheat, using canonical correlations between variables, 433 
simultaneous heat and mass transfer of soybean seeds on a concurrent moving bed, 393 
and structural properties of dehydrated fruit and vegetables during rehydration, 529 
of sugars and the kinetics of formation of 5-hydroxymethyl-2-furancarboxaldehyde in thermal damage to 
blood orange juice, 145 
temperature distribution analysis for water cascading retort sterilization and variability, 551 
temperature, oxygen concentrations and respiratory kinetics of fresh-cut green onion, 283 
two-phase for water uptake by barley kernels — diffusion and re-distribution, 161 
water activity equation parameters and values for aqueous solutions of sugars and salt, 655 
Models, and equations in glass transition studies of sugars’ solutions, 529 
glass transition studied by Dynamic Mechanical Thermal Analysis in sugars’ solution, 539 
Modification of texture of rehydrated dried bell peppers by low-temperature blanching and calcium chloride 
addition, 523 
Modified atmosphere packaging see MAP 
Moisture, and air velocity of soybean seeds on a concurrent moving bed and simultaneous heat and mass 
transfer, 393 
and conditions for optimizing flavour, colour and texture of roasted hazelnuts, 271 
content, colour and storage temperature in dried sulphurated Bon Chretien pears, 99 
and dehydrated fruit and vegetables during rehydration, structural properties, 529 
excess for gelatinization enthalpy of amaranth starch, heating rate and water:starch ratio in linear 
relationship, 441 
in feed of extruded cooking of plantain soy corn blend weaning food and residence time, 415 
in feed for flavour and aroma retention for HTST extrusion cooking: Review, 453 
and juiciness perception linked with fat protein ratio in low-fat frankfurters, 749 
levels and acetylated, crosslinked cassava starch extruded in optimized production of acetylated distarch 
adipates using “MULTIPLEX’, 641 
loss in chickpea flour suspension and oil uptake in deep-frying hoondi, 499 
movement in microwave baking, phase control and temperature distribution: Review, 117 
temperature and fat contents prediction in deep-fat frying meatballs using artificial neural network, 489 
in weaning food of plantain soy corn blend and trypsin inhibitor activity, discolouration and residence time, 
415 
Molecular, markers for differentiation of salmon, rainbow trout and bream: Letter and reply, 219 
mobility in studies of glass transition of several sugars’ solutions, 539 
weight in glutenin subfractions affect bread-making quality of wheat cultivars, 473 
Monilia contamination of Ghana dried cassava products from mycotoxins and fungi and consumer preferences, 
Monism, analyses of principles leading to only one ethical solution, 813 
Monoglucosides of malvidin, delphinidin and petunidin as important anthocyanins from Concord grapes, 727 
Monopoly position of large retail chains, vertical restraint and biotechnology, 845 
Monoterpene hydrocarbons in essential oils produced from dried wild Origanum vulgare spp. hirtum in Croatia 
decrease from fresh, 649 
Mophane larvae and improvement of nutrient content in maize blends in Botswana, 215 
Moral, arbitrators and assumption of expert knowledge and dependence on risk assessment, 821 
claim to consume food free of pesticide is plausible and could be evaluated, 833 
Morality, and agricultural and food industries: Editorial, 797 
in resolutions of dilemmas, Kant and utilitarianism versus universal validity, 813, 833 


Moulds, indication of contamination of Ghana dried cassava products from mycotoxins and fungi and 


consumer preferences, | 
and yeasts in microflora of home-made semi-liquid laban, 199 

Mozarella cheese made from microfiltration retentate depleted of whey proteins, manufacturing treatments, 
601, 611 
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Mucosal immunity improvement and early breastfeeding in countering allergic reactions: Review, 341 
‘MULTIPLEX’ program for optimizing ingredients and processes for extrusion of modified starches, 641 
Muscle, attachment and cell hydrophobicity of Listeria monocytogenes under chilled storage stress may only 
suffer sublethal damage, 783 
of meat, poultry and fish and antioxidants tea catechins or x-tocopherol, 685 
of pork (ham) cooked with reduced nitrite and shelf-life with «-tocopheryl acetate supplementation, 631 
Mushrooms in medicated diet in traditional Chinese medicine: Review, 229 
Mycoprotein products (Quorn™), heat processing and physical and sensory properties, 47 
Mycotoxins and fungi contaminating Ghanan dried cassava products and consumer preferences, | 


Narinigin from grapefruit and sour oranges with neohesperidosides react with free radicals: Review, 703 

Natural sugars in characterization of Moroccan sugar beet in late and early sampling, 35 

Nelumbo nucifero see lotus root 

Nemipterus japonicus see threadfin bream 

Neochlorogenic and chlorogenic acids as antioxidants oxidizing LDL: Review, 703 

Neonatal immunity functionally immature and primed towards Th2 cytokines and IgE production: Review, 341 

Network from the fish protein in keropok cracker and high ratio of starch to fish affecting properties and 
ungelatinized centre, 741 

Neural network, (artificial) for prediction of temperature, moisture and fat contents in deep-fat frying of 
meatballs, 489 

Neurodegenerative diseases may be helped by a diet rich in antioxidant-rich fruit and vegetables: Review, 703 

Neutral, hot and cold properties of foods in Chinese medicated diet for traditional medicine: Review, 229 

News becomes debate in mass media reporting as sources become apparent experts, 821 

Nitric oxide ions and antioxidants which reduce oxidative stress and electron loss: Review, 703 

Nitrite reduced and shelf-life of cooked ham with z-tocopheryl acetate supplementation, 631 

Nitrogen, and carbon single source for cell-free extracts from Pseudomonas putida KD6 for proteins 
demethylating caffeine, 693 
solubility index of corn/soy/plantain blend for extrusion cooking of weaning food, 415 
total volatile basic, as measurement of freshness in grouper, 517 

Non-enzymatic browning, and optimal roasting conditions for hazel nuts, colour, texture and flavour, 271 
and thermal degradation of orange juice under aerobic conditions, 303 

Non-enzymatic factors of low molecular weight from papaya latex extract inhibit endive polyphenoloxidase, 
677 

Non-invasive temperature mapping in microwave and conventional food processing for minimum safety levels, 
243 

Non-transition metals’ salts interaction with starch, 321 

Nucleic acid amplification for determination of VNC dormant forms of bacteria: Review, 593 

Nutraceuticals development in the 21st century and Chinese medicated diets: Review, 229 

Nutritional, labelling requirements for antioxidant and other requirements of functional foods: Review, 703 
quality higher with microwave baking than conventional methods: Review, 117 
value of traditional cereal-based fermented beverages like boza and use of low-grade crops, 129 
values and water absorption index of extruded weaning food blend of plantain/soy/corn, 415 
values for weaning are improved in maize blends with mophane larvae, 215 

Nuts in salutary foods as dietetic Chinese drugs in Chinese medicated diets: Review, 229 


Ox 'As) and natural flavonoids quenching of singlet molecular oxygen, 25 
Obesity, individualistic self-expression in consumers’ food risk-handling as opposed to public directives, 801 
Ogi from Nigeria compared to Bulgarian cereal-based fermented beverage boza, 129 
Oil, as binding agent in flavour and aroma retention during HTST extrusion cooking, non-uniform distribution: 
Review, 453 
increase in sensory evaluation of optimized ingredient composition and process conditions of South Indian 
flat bread parotta, 189 
temperature in deep-fat frying of meatballs and predictions using artificial neural network, 489 
uptake at the end of potato frying with water vapour accumulation, || 
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uptake of boondis from chickpea flour suspension was lower and slower than moisture-loss in deep-fat 
frying, 499 
uptake microstructure of frying potatoes observed with different techniques of microscopy, 669 
uptake in optimizing ingredients and process conditions for puri, 407 
used in drying paprika fruit changed the structure of surface wax and improved permeability, 207 
Oligosaccharide leaching in legume seeds after infrared heating, 79 
Oligosaccharides as functional foods for medicated dietetic therapy of Chinese traditional medicine: Review, 
229 
Oncorhynchus mykiss see rainbow trout 
Onion, green fresh-cut, respiratory characteristics, oxygen concentration and temperature, 283 
Operator performance and accuracy in field immunology test for transgenic soybeans 357, Letters, 585, 586, 589 
Optimization, of colour retention in sulphurated dried Bon Chretien pears, temperature and moisture content, 
99 
of dehydrating methods of fruit and vegetables for colour retention, 53 
of hazelnut roasting conditions, flavour, colour and texture, 271 
of hydrolysis of lactose and whey using a fixed-bed reactor and immobilized B-galactosidase, 91 
of ingredients and processes for puri, models and determination by RSM, 407 
of production of acetylated distarch adipates from cassava using ‘*MULTIPLEX’, 641 
of quality of South Indian parotta by modelling ingredient composition, 189 
of texture in rehydrated dried bell peppers modified by low-temperature blanching and addition of calcium 
chloride, 523 
of trade-offs, and public debate on regulating practices of food safety, 
informed consent and ethics, 833 
of yield and rheological properties for flaxseed gum using spray drying process, 135 
b-optimal design, estimations for activation energies and diffusivity, 291 
improved parameter precision in osmotic dehydration model, 253 
Oral, liquors capsules see healthy oral liquors capsules 
tolerance towards ‘non-dangerous’ antigens rather than pathogens of intra-epithelial lymphocytes: Review, 
34] 
Orange, (blood) juice and thermal damage, kinetics of formation of 5-hydroxymethyl-2-furancarboxaldehyde, 
145 
juice model of ascorbic acid, thermal degradation and browning, 303 
Organ transplantation from mother and siblings and response by breastfed infants: Review, 341 
Organic acids in ripe mangoes best preserved by UV-C irradiation for 10 minutes, 767 
Organoleptic quality, of low-fat frankfurters with soy protein, starch and hydrocolloids, 749 
of paprika fruit, MAP and lipid oxidation after use of drying oil, 207 
Organs and resultant diseases in indirect treatment by Chinese medicated diet: Review, 229 
649 


Origanum vulgare spp. hirtum in the wild in Croatia, volatile constituents, seasonal, collection and drying 
Osmotic dehydration, of apples, water losses and p-optimal design for improved parameter estimation, 2 
of brined cashew apples and pretreatment improved quality evaluation, 71 


of fruit and vegetables and structural properties during rehydration, 529 


53 


methods for fruit and vegetables products and good colour retention, 53 
Otitis media, reduced incidence among infants with the benefit of early breastfeeding: Review, 341 
Outlet and feed temperatures in optimizing yield and rheological properties of spray-dried flaxseed gum, 135 
Own-brand products, margins, consumer trust and food production chains, 845 
Oxidation, of B-carotene and linoleic acid bleaching method of antioxidant assay: Review, 703 
with lipids and drying oil of paprika fruit, rancidity problems, 207 
of lipids in pork muscle with vitamin E levels in reduced nitrite cooked ham, 631 


of manganese ions in ground lentils is slow in annealing time, thermal stability, 313 

of volatiles and matrix in HTST extrusion cooking: Review, 453 
Oxidative stability, of antioxidants in fruit and vegetables for healthy eating: Review, 703 

of tea catechins greater than z-tocopherol as antioxidatives with meat, poultry and fish muscle, 631 
Oxygen, concentrations, temperature and respiratory characteristics of fresh-cut green onion, 283 
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less influential than carbon dioxide with polyphenoloxidase activity and colour changes in “Jonagored’ apple, 
425 
photochemically generated singlet molecular, and natural flavonoids, 25 
radical absorbance capacity method for evaluating antioxidant capacity: Review, 703 
Oysters and post-harvest irradiation, sources, newswork and public response, 821 


Packed-bed reactor and B-galactosidase covalently bound to chitosan and poly(vinyl alcohol) in lactose and 
whey hydrolysis, 91 

Panax ginseng see ginseng 

Panax quingvefolium see American ginseng 

Papaya latex extracts inhibit endive polyphenoloxidase, thermostable nonenzymatic factors of low molecular 
weight, 677 

Paprika fruit drying rates accelerated by cutting into small pieces and drying oil use, 207 

Parotta and optimization of quality by modelling ingredient composition, 189 

Paste clarity optimization using "MULTIPLEX’ program for extrusion production of modified starches, 641 

Pasteurization of milk in commercial production of laban with only lactic acid bacteria, 199 

Pasting characteristics of maize blends with mophane worm larvae decreases with higher levels of phane, 215 

Pathogen, in vitro response to culturing and problems with dormant bacteria: Review, 593 
Lactobacillus viridescens inactivated by high hydrostatic pressure with increasing temperature, 775 
Listeria monocytogenes and sublethal damage in chilled storage stress conditions, 783 
resistance in ripe mangoes best maintained by UV-C irradiation for 10 minutes. 767 

Pathogen growth, blanched minimally processed vegetables for RTU meals and microflora interaction, 107 
Brochothrix thermosphacta recovery from heat-injury seen on gradient plates, 369 
inhibited by cordycepin from caterpillar fungus in Chinese medicated diets: Review, 229 
in RTU MAP vegetables, acid adaptation and survival of Listeria spp., 477 
in VNC form on RTU vegetables, detection and safety: Review, 593 

Patties with meat with vitamin E supplementation have greater oxidative stability than with nitrites, 631 

Patulin from contaminated Ghanan dried cassava products. consumer preferences, | 

Pears (Bon Chretien), colour retention after sulphuration, drying, moisture content and storage temperature, 99 

Peas. (green) physical, functional and mechanical properties improved by surface infrared heating, 79 
(smooth) starch compositions, soaking, cooking and thermal characteristics, 563 
(wrinkled) starch compositions, soaking, cooking and thermal characteristics, 563 

Pectin from apples. carrageenan, and CMC tested as hydrocolloids for low-fat frankfurters, 749 

Pectin methylesterase, insoluble in rehydrated dried bell peppers modified by low-temperature blanching and 
calcium chloride addition, 523 

Pectins and hemicelluloses of cell walls of Moroccan sugar beet roots with rhamnose and galactose, 35 

Pectolytic enzymes influence the composition and storage evolution of white wines from Albillo grapes, 789 

Penetration, depth in microwave baking, frequency and uniformity of temperature distribution: Review, 117 
of solute during immersion freezing of green beans, removal with cooking and sensory evaluation, 179 

Penicillium spp. contamination of Ghana dried cassava products from mycotoxins and fungi and consumer 
preferences, | 

Peppers, rehydrated dried bell, texture modification by low-temperature blanching and calcium chloride 
addition, 523 

Peptides and proteins as bioactive types of nutraceutical ingredients in Chinese medicated diet: Review, 229 

Peptone water increases pathogen cell disruption from high pressure and temperature processed ham, 775 

Permeability of paprika fruit wax and cuticle increased by drying oil, 207 

Peroxidase and kinetic parameters for lipoxygenase and thermal inactivation using unsteady-state methods with 
cut green beans, 377 

Peroxyl ions and antioxidants which reduce oxidative stress and electron loss: Review, 703 

Peroxynitrite anions and antioxidants which reduce oxidative stress and electron loss: Review. 703 

Pesticide (carbamate) determination with cholinesterase-based flow injection biosensor, 263 

Pesticide residues, consumer information and philosophical approach to individuals and risk, 833 

Peyer's patches having lymphoid nodules in intestinal and bronchial mucosa: Review, 341 
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pH, and f-galactosidase covalently bound to chitosan and poly(vinyl alcohol) in hydrolysis of lactose and 
milk whey, 91 
of candied cashew apples reduced and in part replaced by citric acid in sucrose syrup, 71 
and cell-wall polysaccharides extraction from. sugar beet pulp with neutral sugars, 35 
and effects of electrosynthesis of potato starch-casein complexes for biodegradable film, 509 
high levels and gelation of whey protein isolate, disulfide-medicated polymerization, 331 
increase in home-made laban after butter-fat removal and washing increases viscosity, 199 
and inhibition of endive polyphenoloxidase activity with papaya latex extract, 677 
in kinetics of formation of 5-hydroxymethyl-2-furancarboxaldehyde in thermal damage of blood orange 
juice, 145 
lower in retorted soy protein tofu when glucose is preheated by microwave and Maillard reaction, 387 
proteolysis and biogenic amines in ripening ‘Semicotto Caprino’ cheeses with entercocci, 153 
and retenate in manufacture of microfiltration Mozarella cheese, rheology and depletion of whey proteins, 
601, 61) 
and salt gradient plates and recovery of heat-injured Brochothrix thermosphacta, 369 
temperature, astringency, sugars and quality of brined candied cashew apples after osmotic dehydration, 71 
and temperature differences in fermentation of Bulgarian wheat flour for boza production, 129 
in thermal degeneration and browning in orange juice under aerobic conditions, 303 
and water absorption of Quorn'™ products, properties and heat processing, 47 
Phane blends of mophane larvae and maize for improved nutritional weaning values, 215 
Phase control and temperature distribution affects moisture movement in microwave baking: Review, 117 
Phaseolus vulgaris cv. Filao see green bean 
Phaseolus vulgaris var. CDC Expresso see black bean 
Phaseolus vulgaris var. Fargo see pinto bean 
Phaseolus vulgaris var. Montcalm see kidney bean 
Phenolic, biosynthesis intermediates complex in essential oils produced from dried wild Origanum vulgare spp. 
hirtum in Croatia, 649 
content and substrate levels determine browning in apple in controlled conditions, 425 
flavonoids as antioxidants in fruit and vegetables scavenging free radicals: Review. 703 
interaction of compounds, plantain and iron from extruder discolouration of weaning food blend of 
plantain soy corn, 415 
Phenolics, and lipid peroxidation of human LDL in vitro in grape juice, increased antioxidant activity with 
ascorbic acid, 727 
Phenols in extraction of hemicelluloses from Moroccan sugar beet, 35 
2-phenylethylamine from enterococci in ripening “Semicotto Caprino’ cheeses and biogenic amines, 153 
Phenylpropanoids like hydroxycinnamates in citrus fruits effective antioxidants: Review. 703 
Phosphate moiety interaction with starch-casein blends in electrosynthesis for protein-polysaccharide 
complexes, 509 
Photochemically generated singlet molecular oxygen interacting with natural flavonoids, and inhibition of lipid 
peroxidation’ 25 
Photoirradiation generators and quenchers of oxidative species of O.('A,) and flavonoids, 25 


Physical, characteristics in optimizing roasting conditions for hazelnuts, 271 


and sensory properties of Quorn’ products and heat processing, 4 
Physical. chemical, properties of amaranth starch and gelatinization kinetic constants, 441 


properties of frozen marine Malayan fish for surimi powder, 401 

protein, and rheological components and predictive model for spring wheat, 433 
Phytochemicals, as antioxidants in fruit and vegetables scavenging free radicals: Review. 703 

as types of nutraceutical ingredients in medicated diet for dietetic therapy: Review, 229 
Phytonutrients including antioxidants required by the food processing industry in the near future: Review, 
Phytosterols as a terpene subclass with plant-synthesized sterol molecules as immune modulators: Review, 
Pinto bean physical and mechanical properties improved by surface infrared heating, 79 

Pisum sativum var. Victoria see pea (green) 
Plant operation, computational fluid dynamics and improvement of airflow patterns for chilling beef carcasses, 
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Plantain/soy/corn/ extrusion cooking blend, feed moisture, trypsin inhibitor activity and discolouration, 415 
Plectropomus maculatus see grouper 
Pleomorphism in bacteria and relationship to dormant form of Campylobacter jejuni: Review, 593 
Pluralism of principles in ethics of agriculture and food production, 813 
Policy and public debate on regulating practices of food safety, 
informed consent and ethics, 833 
Politics and the safety issue of irradiation is sidetracked in discussion, 821 
Polyamine levels higher in mangoes after UV-C irradiation for 10 minutes to reduce decay, 767 
Polymerase chain reaction, in rapid immunological test for transgenic soybeans in field conditions 357 Letters, 
585, 586, 589 
Polymeric supports and covalent binding of B-galactosidase in continuous hydrolysis of lactose and milk whey, 
9] 
Polymerization, of volatiles and matrix in HTST extrusion cooking: Review, 453 
in whey protein isolate with sulphide-mediation in high pH, 331 
Polymethylgalacturonase greater with pectolytic enzymes added to Albillo white wines, 789 
Polypeptide compositions in glutenin subfractions of wheat cultivars affect quality for bread-making, 573 
Polyphenoloxidase, activity and colour changes in ‘Jonagored’ apple in controlled atmosphere of carbon 
dioxide and oxygen, 425 
inactivated by papaya latex extract with thermostable non-enzymatic factors, 677 
Polyphenols, from Albillo grape must and added enzymes oxidize catechins and ortho-diphenols in 
development, 789 
secondary plant metabolites as hydrogen donators, singlet oxygen quenchers and reducing agents: Review, 
703 
Polysaccharide-protein complexes electrosynthesized from potato starch—casein, 509 
Polysaccharides, in flaxseed ‘gum’ and optimizing spray-gun drying, 13 
fraction of Cordyceps sinensis and leukaemic cells inhibition rate: Review, 229 
in sugar beet from Morocco, deterioration and processing, 35 
Polyunsaturated fatty acids as types of nutraceutical ingredients in medicated diet for dietetic therapy: Review, 
229 
Poly(vinyl alcohol)(cross-linked) and chitosan with bound -galactosidase, hydrolysis of lactose and whey, 91 
Pomace in Albillo wine-making with added enzymes had higher methanol and lower sulphur dioxide than from 
must, 789 
Pomegranate juice as source of antioxidative and antimuoral actions: Review, 703 
Pore size of membrane effect on quality of ultrafiltered apple juice, 663 
Pork muscle of males and females, vitamin E supplementation and oxidative stability in cooked product, 631 
Porosity of dehydrated fruit and vegetables during rehydration, hysteresis and shrinkage coefficient, 529 
Portugese white wines’ protein profiles are significantly affected by region of growth and cultivar, 759 
Postharvest, irradiation of oysters, sources, newswork and public response, 821 
rapid treatment by 10 minutes of UV-C irradiation effective in maintaining mango quality, 767 
Potato, dehydrated and structural properties during rehydration, hysteresis, porosity and shrinkage coefficient, 
529 
and the effects on colour of different dehydration methods, 53 
microstructure of starch cells during frying, swelling, oil position and uptake, 669 
starch complexes with alkali-earth and lead salts - properties, 321 
structural changes and shrinkage during frying. 11 
Potato starch—casein blends, electrosynthesis for protein-polysaccharide complexes as films, 509 
Poultry, meat and fish muscle lipid oxidation reduced by antioxidants tea catechins or z-tocopherol, 685 
protein lamb and chicken based formulae for protein intolerant infant food: Review, 341 
as salutary food in Chinese medicated diet for dietetic therapy: Review, 229 
skin-on chicken breasts, hot water treatment affects appearance but not microbiology, 61 
Power strength is the most important variable in microwave cake baking: Review, 117 
Powerbroker position of the large retailers on the UK food production chain, 845 
Practical effects of philosophies, values, probabilities and balance of good and harm, 833 
Pragmatic risk-handlers and food consumption practices, relief fm the contested space of the body, 801 
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Pre-drying and optimal roasting conditions for hazel nuts, colour, texture and flavour, 271 
Prebiotics as types of nutraceutical ingredients in medicated diet for dietetic therapy: Review, 229 
Prediction, 
modelling canonical correlation for end-use quality in spring-wheat, 33 
Prediction of temperature, moisture and fat contents in deep-fat frying meatballs using artificial neural network, 
489 
Pregelatinizing, acetylated and crosslinking cassava starch in optimized production of acetylated distarch 
adipates using “MULTIPLEX’, 641 
Preheating glucose in microwave has reduced weight-loss of retorted soy protein tofu, 387 
Preservation and mapping of temperatures in microwave and conventional ovens for food safety and quality, 
243 
Preservation of “Tommy Atkins’ mangoes by UV-C irradiation for 10 minutes was most effective. 767 
Preservatives include antioxidants from brightly coloured fruit and vegetables: Review, 703 
Pressure and increasing temperature affects Lactobacillus viridescens cells and DNA, 775 
Pretreatment in osmotic dehydration of cashew apples can improve sensory quality, 71 
Priacanthus tayenus see purple-spotted bigeye 
Principal component analysis of white wines’ protein profiles show relationships, 759 
Principalism in analyses of ethical principles in agriculture and animal welfare, 813 
Proanthocyanidins in blue berries preventative against urinary tract infections from E. coli: Review, 703 
Probiotics as types of nutraceutical ingredients in medicated diet for dietetic therapy: Review, 229 
Problem-solving routine by pragmatic food risk-handlers, ambivalence and relief, 801 
Process modelling in deep-fat frying of meat balls with artificial neural network for moisture, temperature and 
fat contents prediction, 489 
Processing fruit and vegetables can lose antioxidant activity by enzymatic depletion and heating: Review, 703 
Production methods have strong influence on consumer preference, 845 
Profitability affected by consumer recognition of food retailers’ ethics and social responsibility, 845 
Properties, of legume seeds after infrared heating, improved functional characteristics of flour, 79 
of naturally occurring flavonoids and problems of lipid peroxidation, 25 
of starch compounds after interaction of granules with alkali-earth and lead salts, 321 
Proportions balanced of glutenin fractions in optimizing bread-making quality of wheat cultivars, 573 
Proportions of essential oils produced from dried wild Origanum vulgare spp. hirtwm in Croatia are the same as 
in fresh, 649 
Proportions of fat to soya protein and starch with hydrocolloids tested for preferred low-fat frankfurters, 749 
Propyl gallate see PG 
Prostaglandin E2 in breastmilk inhibits production of IgE by peripheral blood mononuclear leukocytes: 
Review, 34] 
Protease in starter culture for microfiltered Mozzarella cheese from retentate depleted of whey proteins, 601, 
611 
Protein, and carbohydrate based replacers and microstructure in low-fat Cheddar cheese, 169 
classes in SDS-PAGE analysis of subfractions from wheat cultivars for effects of additions in bread-making, 
573 
content and uneven distribution in legume seed coats, characteristics and cooking, 563 
cracker (keropok), properties and lack of gelatinized centre with low fish:starch ratio, 741 
denaturation and size of legume seeds during infrared heating, 79 
from chicken, lamb and L-amino acids used in infant feeding avoiding hydrolysate intolerance: Review, 341 
from gluten depolymerized by breaking disulphide bonds in microwave baking: Review, 117 
in low-fat frankfurters tested for sensory properties with hydrocolloids of apple pectin, CMC and 
carrageenan, 749 
and metallic binding site, lectin and manganese in EPR study over range from annealing to below room 
temperature, 313 
network of low viscosity without polysaccharide-yielding culture in laban, 199 
profiles of white wines’ comparative analysis of effects of cultivar, region and vinifaction method, 759 


rheological, and physical chemical components and in predictive model for spring wheat, 433 
solubility decreased in breakdown of microstructure when glucose in tofu was preheated by microwave, 387 
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stability of frozen surimi powder from Malayan marine fish species compared, 401 
temperature in shear denaturation in corn/soy/plantain blend for extrusion cooking of weaning food, 415 
unfolding by heating at high pH and disulfide-mediated polymerization in whey protein isolate, 331 
Protein-flavour interactions and flavour perception in HTST extrusion cooking: Review, 453 
Protein-polysaccharide complexes from electrosynthesis of aqueous potato starch-casein blends, 509 
Proteins, from caffeine converted by Pseudomonas putida KD6 cell-free extracts include caffeine demethylase, 
693 
from pathogens stressed in chilled storage can first increase and then lower attachment to beef muscle, 783 
from whey depleted in microfiltered Mozzarella cheese from retentate, time, starter and rennet affecting 
properties, 601, 611 
Proteins peptides as bioactive types of nutraceutical ingredients in Chinese medicated diet: Review, 229 
Proteolysis, in goats’ cheese, biogenic amines during ripening, and enterococci, 153 
inhibited in microfiltration Mozarella cheese through lack of starter, whey protein incorporation and 
homogenization of milk, 601, 611 
Prunes as source of dietary antioxidants, hydroxycinnametes, neochlorogenic and chlorogenic acids: Review, 
703 
Pseudomonas putida KD6 extracts produced proteins which demethylated caffeine, 693 
Pseudomonas spp.. blanched minimally processed vegetables for RTU meals and microflora interaction, 107 
Public debate on regulating practices of food safety, informed consent and ethics, 833 
Public relations argument may take precedence over factual reporting in food safety matters, 821 
Puncture force for rehydrated dried bell peppers modified by low-temperature blanching and calcium chloride 
addition, 523 
Puri, optimization of ingredients and processes, models and determination by RSM, 407 
Purple-spotted bigeye, freeze-dried and compared to functional properties of surimi powder of other Malayan 
marine fish, 401 
Putresine among biogenic amines in ripening “Semicotto Caprino’ cheeses not from entercocci, 153 
Pyrazines increase and improved flavour in roasted cocoa nibs by pre-thermal heating in autoclave, 625 
Pyridine-2-aldoxine for restoration of enzymes in carbamate pesticide determination, 263 


Q10 ubiquinol from plant mitochondria maintains Vitamin E and protects LDL from oxidation: Review. 703 
Quail’s eggs in salutary foods as dietetic drugs in Chinese medicated diets: Review, 229 
Quality, of blood orange juice and an index for 5-hydroxymethyl-2-furancarboxaldehyde, 145 
of bread-making cultivars of wheat with additional glutenin subfractions, 573 
of brined candied cashew apples after osmotic dehydration, 71 
canonical correlations between variables in predictive model for spring wheat, 433 
colour of ultrafiltered apple juice more affected by larger membrane pore size, 663 
of maize phame blends, fermentation and temperature for nutrient value, 215 
and non-invasive temperature mapping in microwave and conventional food processing, 243 
and shelf life of grouper reduced by a day for every hour at ambient tropical temperature, 517 
of South Indian parotta optimized by modelling ingredient composition, 189 
Quality Assurance Schemes and influence of retailers on food production chain, 845 
Quenching and generation of singlet molecular oxygen by antioxidant properties of natural flavonoids, 25 
Quercetin, allicin. and kempferol in vegetables as antioxidants: Review, 703 
Quorn'™ products. sensory and physical properties and heat processing. 47 


Radicals decrease in signal on EPR spectra below room temperatures, 313 

Radio frequency in post-cooking drying cookies is similar to microwave baking in moisture removal but slower: 
Review, 117 

Rainbow trout, salmon and bream differentiation by species-specific marker: Letter and reply, 219 

Reactive oxygen species see ROS 

Ready to use see RTU 

Reagent in optimizing acetylated distarch adipates production using “MULTIPLEX’ is adipic acetic mixed 
anhydride, 641 

Real time changes in potato starch cells during frying, oil position and uptake, 669 
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Recipes and methods for medicated diet for dietetic therapy in traditional Chinese medicine: Review, 229 

Recovery of Brochothrix thermosphacta after heat-injury seen on pH and salt gradient plates, 369 

Red grape juice and improved antioxidant activity with ascorbic acid, 727 

Red wines’ anthocyanins and tannins have synergistic effects in scavenging free radicals: Review, 703 

Redistribution after diffusion, two-phase model for water uptake by barley kernels, 161 

Redness in colour characteristics and methods of dehydration of fruits and vegetables, 53 

Reduction, singlet oxygen quenching and hydrogen donation from secondary plant metabolites as antioxidants: 
Review, 703 

Reductionism in Western medicine and Chinese traditional medicine, nutraceutical foods: Review. 229 

Refining processes of sunflower oil leading to loss of tocopherols, 737 

Region and cultivar affects white wines’ protein profiles significantly unlike vinifaction method, 759 

Regulations and public perception of trust and risk in food consumption practices, 801, 845 

Regulatory agencies affected by public perception of ‘experts’ debate, 821 

Rehydrated dried bell peppers, texture modification by low-temperature blanching and calcium chloride 
addition, 523 

Rehydration and structural properties of dehydrated fruit and vegetables, 529 

Relaxation time in two-phase model of water uptake by barley kernels, 161 

Relief, desire and control in risk-handling and food consumer practice, 801 

Religious values which allow informed consent approach to scientifically supported food choices, 833 

Rennet concentration affects rheological and functional development of microfiltration Mozarella cheese, 601, 
611 

Reporters of news of irradiation and interpretation by experts without regard to markets, 821 

Residence time, of extrusion cooking plantain soy corn blend weaning food and feed moisture and nutritional 
value, 415 
for flavour and aroma retention for HTST extrusion cooking: Review, 453 


in simultaneous heat and mass transfer of soybean seeds on a concurrent moving bed, 393 
Respiratory, characteristics of fresh-cut green onion, oxygen concentration and temperature, 283 
syncytial virus temporarily suppresses allergy-inducing IgE in children, less with early breastfeeding: Review, 


341 
Responsibilities of large retail chains with own-brand products and consumer choice, 845 
Resting period in optimization of ingredients and process conditions for puri, 407 
Retail-related research on ethics of automated milking systems and bovine somatotrophin, 845 
Retenate in manufacture of microfiltration Mozarella cheese, rheology and depletion of whey proteins, 601, 611 
Retrogradation, reduced in acetylated, cross-linked, pregelatinized cassava starch extruded in optimized 
production of acetylated distarch adipates using “MULTIPLEX’, 641 
of starch and increase in staleness after microwave baking: Review, 117 
Review, antioxidants in fruit and vegetables — the millennium’s health: Review, 703 
bacterial dormancy in Campylobacter jejuni, cause for concern?: Review, 593 
flavour retention during HTST extrusion cooking processes: Review, 453 
on functional foods and Chinese medicated diets: Review, 229 
on microwave baking of foods: Review, 117 
of mucosal immunity in relation to early feeding method: Review, 341 
Rhamnose with late pectin extracts from Moroccan sugar beet, 35 
Rheological, character of Mozarella cheese made from microfiltration retenate depleted of whey proteins, 601, 
611 
chemical, and microbial properties of laban from cultured milk made at home and commercially resembling 
yogurt, 199 
properties and glass transition in studies of different sugars’ solutions, 539 
properties and microstructure from the fish:starch ratio for keropok ( fish cracker), 741 
properties and yield optimization for spray drying process of flaxseed gum, 135 
protein and physical chemical components and in predictive model of spring wheat, 433 
Rhizopus contamination of Ghana dried cassava products from mycotoxins and fungi and consumer 
preferences, | 
Rhoditorula spp., blanched minimally processed vegetables for RTU meals and microflora interaction, 107 
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Right to distrust science and reject food safety advice is constitutional in the USA 833. 

Rights-based, Kantian or non-consequential philosophies in consideration of practical applications, 833 

Rind and peel of fruits can contain high levels of antioxidants: Review, 703 

Ripening of ‘“Semicotto Caprino’ cheese’, biogenic amines and enterococci, 153 

Risk, and food, environment, food safety and consumer practice: Editorial, 797, 801 
perception and conflict of expert views on irradiation and interpretation, 821 
and public debate on regulating practices of food safety, informed consent and ethics, 833 

Risk-handling with food and consumer practice, desire, control and relief, 801 

Roasting, and improved flavour in cocoa nibs by pre-thermal heating in autoclave, headspace and pyrazines, 
625 
time for hazel nuts and optimal conditions for colour, texture and flavour, 271 

ROS in the body countered by antioxidants from brightly coloured fruit and vegetables: Review, 703 

Ross equation and water activity parameters and values for solutions of sugars and salt, 655 

Rotating and static temperature distribution analysis for water cascading retort, sterilization and coldest point, 
551 

RTU meals and microflora on minimally processed vegetables, 107 

Rupture point lowered for legume seeds improved by cracking from infrared heating, 79 

Rye in microwave baking does not alter flavour but is tough and rubbery: Review, 117 


5S rDNA species-specific marker for differentiation of smoked fish: Letter and reply, 219 
Saccharomyces cerevisiae, and blanched minimally processed vegetables for RTU meals and microflora 
interaction, 107 
in fermentation of traditional wheat-based Bulgarian beverage boza, 129 
Safety, of herbs and other plants in medicated dietetic therapy of Chinese traditional medicine: Review. 
and non-invasive temperature mapping in microwave and conventional food processing, 243 
Salmo salar see salmon (Atlantic) 
Salmon (Atlantic), rainbow trout and bream differentiation by species-specific marker: Letter and reply. 
Salt, in brine storage of cashew apples reduces astringency/acidity and improves flavour, 71 
and lactic acid resistance in commercial production of laban, 199 
as non-variable in optimization model of ingredients for parotta, 189 
and pH gradient plates and recovery of heat-injured Brochothrix thermosphacta, 369 
uptake of green beans after immersion in brine or air-blast freezing. 179 
and water activity in solutions with sugars, Ross equation parameters and values, 655 
Salts of alkali-earth metals and lead interaction with starch, shear-thinning and anions, 321 
Salutary foods in Chinese medicated diet for traditional medicine: Review, 229 
Sample size and operator and accuracy of field immunological test for transgenic soybeans 357, Letters, 585, 
586, 589 
Saponins from gingseng as active compound in traditional Chinese medicine nutraceuticals: Review, 229 
Saurida tumbil see \izardfish 
Sausages, sensory properties of frankfurters, conventional and low-fat with soya protein, starch and 
hydrocolloids, 749 
Scavenging free radicals by antioxidants found in fruit and vegetables for health: Review. 703 
Science push in technology moving ahead of market pull and consumer information, 845 
Science-based regulations on food safety and public right to give or withhold informed consent, 833 
Screening bacterial growth, Brochothrix thermosphacta recovery from heat-injury seen on gradient plates, 369 
Screw speed, and acetylated, crosslinked cassava starch extruded in optimized production of acetylated distarch 
adipates using “MULTIPLEX”, 641 
for flavour and aroma retention for HTST extrusion cooking: Review, 453 
SDS-PAGE determined polypeptide compositions of glutenin subfractions of wheat cultivars affecting bread- 
making quality, 573 
Seasonal volatile constituents in Origanum vulgare spp. hirtum in the wild in Croatia, collection and drying, 649 
Seed: water ratio and temperature in optimizing yield and rheological properties of spray dried flaxseed gum, 
135 
Seed cracking by infrared heating improves physical and mechanical properties of legumes, 79 
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Seed-coats of legume seeds, hardness and protein contents in soaking, cooking and thermal characteristics, 563 

Self-discipline in the desire, control and relief of consumers’ food risk-handling, 801 

‘Semicotto Caprino’ cheese, biogenic amines and enterococci during ripening, 153 

Sensitization of naturally occurring flavonoids and scavenging of antioxidants, 25 

Sensitizing to allergens of infant immune system prevented by early breastfeeding and elimination of antigens: 
Review, 341 

Sensory, assessment and reduction in shelf life and quality of grouper for every non-iced hour in tropical 
conditions, 517 
perception in theories of traditional Chinese medicine and organs affected: Review, 229 
and physical properties of Quorn'™ products and heat processing, 47 
properties of frankfurters, conventional and low-fat with soya protein, starch and hydrocolloids, 749 

Sensory evaluation, and behaviour of green beans frozen by immersion in brine or air-blast, 179 
in optimizing ingredient composition of South Indian flat bread parotta with increased oil, 189 
and process conditions and ingredients for optimized quality of traditional puri, 407 
tetramethylpyrazine increase and improved flavour in roasted cocoa nibs by pre-thermal heating in 
autoclave, 625 

Sensory quality, astringency, pH, sugars and quality of brined candied cashew apples after osmotic 
dehydration, 71 
in optimizing ingredients and process conditions for puri, 407 
in optimizing ingredients and process conditions in roasting hazelnuts, 271 

Sesquiterpene f-bisabolene in essential oils produced from dried wild Origanum vulgare spp. hirtum in Croatia 
increased with drying, 649 

Shear rates in commercial and home-made laban, 199 

Shear-thinning properties of alkali-earth metals and lead salts in interaction with starch, 321 

Shear-value in optimizing ingredients and process conditions for puri determined by RSM, 407 

Shearing and improved protein denaturation in corn soy plantain blend of weaning food with extrusion 
cooking, 415 

Shelf-life, and acceptability of grouper is reduced by a day for every hour at ambient tropical temperature, 517 
of ham after treatment for Lactobacillus viridescens with hydrostatic pressure and increasing temperature, 
775 
of mangoes best preserved by UV-C irradiation for 10 minutes, 767 


stability of reduced nitrite cooked ham with z-tocopheryl acetate supplementation, 631 

Shikimic acid levels retained in ripe mangoes after 10 minutes of UV-C irradiation, 767 

Shrinkage, coefficient of dehydrated fruit and vegetables during rehydration, hysteresis and porosity, 529 
of potato during frying, Weibull model, increasing with temperature and decreasing with thickness, 11 


in potato starch cells during frying restricted by starch granule swelling, 669 

Sigmoidal kinetics in thermal degeneration and browning in orange juice under aerobic conditions with low 
ascorbic acid, 303 

Simplex optimization in “MULTIPLEX’ program for ingredients and processes for extrusion of modified 
starches, 641 

Singlet molecular oxygen, quenched by antioxidant properties of natural flavonoids on photoirradiation, 25 
quenched by antioxidants like phenolics and polyphenols acting as reducing agents: Review, 703 

Size of paprika fruit pieces, colour retention and water loss in quicker drying, 207 

Skills and recipes for medicated diet for dietetic therapy in traditional Chinese medicine: Review, 229 

Sliced cooked ham with reduced nitrite, lipid oxidative stability higher with vitamin E, 631 

Smooth peas starch compositions, soaking, cooking and thermal characteristics, 563 

Soaking, of different legume seeds, compositions, cooking and thermal characteristics, 563 
improves nutritional quality of legume seeds before infrared heating, 79 

Social, agency of agricultural and food industries: Editorial, 797 
and cultural practices affecting environmental approach in food buying and risk-handling, 801 
responsibility recognized by many food retailers as necessary for consumer confidence, 845 

Sodium dodecyl sulphate polyacrylamide gel electrophoresis see SDS-PAGE 

Sodium dodecy! sulphate solvent and decrease in protein solubility when glucose in tofu was preheated, 387 

Sodium ions and high pH effects on gelation of whey protein isolate, 331 
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Soft column deodorization method of refining sunflower oils and comparative losses of tocopherols, 737 
Sources of news of irradiation and interpretation become experts without relation to affected markets, 821 
Soy protein tofu has lower weight loss when retorted with microwave preheated glucose, 387 
Soy/corn/plantain blend for weaning food, properties, feed moisture and discolouration in extrusion cooking, 
415 
Soya protein for low-fat frankfurters tested on starch proportions with hydrocolloids of apple pectin, CMC and 
carrageenan, 749 
Soybean, assessment for transgenic varieties, rapid immunological test accuracy, sample size and operators 357, 
Letters, 585, 586, 589 
seeds and air in simultaneous heat and mass transfer in a concurrent moving bed, 393 
Species dependent susceptibility to lipid oxidation and antioxidatives for meat, poultry and fish, 685 
Species-specific marker for differentiation of smoked salmon, rainbow trout and bream: Letter and reply 
Specific heat of importance in microwave cooking especially of fats and oils: Review, 117 
Specific volume of dehydrated fruit and vegetables during rehydration, hysteresis and porosity, 529 
Spices and herbs may have strong antioxidant activity: Review, 703 
Spin-lattice relaxation, rotation motions and 2-phase water uptake in whole grain barley kernels, 161 
Spinach as source of antioxidants retains flavonoids in modified atmosphere storage: Review, 703 
Spray drying process for flaxseed gum, optimization of yield and rheological properties, 135 
Spring onions, blanched minimally processed vegetables for RTU meals and microflora interaction, 107 
Spring wheat, development of predictive model for end-use quality through canonical analysis, 433 
Stability, of colour of paprika fruit increased slightly by cutting into small pieces during drying, 207 
in flavour and aroma for HTST extrusion cooking: Review, 453 
Stabilization with cryoprotectant and freeze drying of caffeine demethylase, 693 
Starch, cells of potato frying, swelling, oil position and uptake, 669 
to fish ratio for dough for keropok and effects on viscoelectric properties and microstructure, 741 
from acetylated, crosslinked pregelatinization cassava extruded in optimized production of acetylated 
distarch adipates using “MULTIPLEX’, 641 
granules and alkali-earth and lead salts interacting, ions altering properties, 321 
hydrolysis in fermentation of boza and differences in viscosity and pH between use of flour and grains, 129 
legume seeds’ compositions, soaking, cooking and thermal characteristics, 563 
of legume seeds, infrared heating and improved properties for gelatinization, 79 
for low-fat frankfurters tested on soy protein proportions with hydrocolloids of apple pectin, CMC and 
carrageenan, 749 
retrogradation in microwaved bread, amylopectin retrogradation and faster staling: Review, 117 
swelling inside potato cells during frying appears retarded compared to suspensions, 669 
swelling in microwave baking varies with starch granule type: Review, 117 
water-starch ratio and heating rate in gelatinization of amaranth starch, 441 
Starch-casein blends and electrosynthesis for protein-polysaccharide complexes as films, 509 
Starter, culture (protease) improves microfiltration Mozarella cheese rheological and functional properties, 601, 
611 
for goats’ cheese and proteolysis with low amino decarboxylase activity for food safety, 153 
Steam distillation and loss of flavour and aroma during HTST extrusion cooking: Review, 453 
Stepwise regression of variables in prediction models for end-use quality of spring wheat, 433 
Sterigmatocystin from contaminated Ghanan dried cassava products, consumer preferences, | 
Sterilization, and non-invasive temperature mapping for microwave and conventional ovens, 243 
and temperature distribution analysis for water cascading retort, coldest point and variability, 551 
Stiffness of microfiltration Mozarella cheese initially greater than in commercial variety, 601, 611 
Stilbenes, included as non-flavonoid in phenolics from grapes, 727 
Storage, beef muscle attachment and cell surface hydrophobicity of Listeria monocytogenes continues even 
when chilled, 783 
conditions can reduce antioxidant properties of red wine: Review, 703 
of dried Bon Chretien pears, temperature, moisture content and discolouration, 99 
evolution, composition and commercial pectolytic preparations with white wines from Albillo grapes, 789 
of grouper at ambient tropical temperature. reduction in shelf life and food quality, 517 


International Journal of Food Science and Technology 2001, 36, 861-901 © 2001 Blackwell Science Ltd 


one 
i 
| 
“A 
ve = 


Subject index 


improved by antioxidants from brightly coloured fruit and vegetables: Review, 703 
phenolic content and substrate levels determine browning in apple in controlled atmosphere, 425 
of ripe mangoes best maintained by UV-C irradiation for 10 minutes, 767 
and safety of “Semicotto Caprino’ cheese with biogenic amines and entercocci, 153 
and stability of cooked ham improved with vitamin E supplementation, 631 
temperature for boza, traditional wheat-based Bulgarian fermented beverage, 129 
of white wines from Albillo grapes and decline in reducing sugars, lactic acid, catechins and increase in 
browning, 789 
Streptococcus thermophilus, and viscosity in commercial laban, 199 
Stress, effect on Campylobacter jejuni to VNC form and cross-contamination from RTU vegetables: Review. 
593 
from cold and starvation affecting Listeria monocytogenes on long-term stored beef, 783 
response of food borne pathogens on RTU vegetables in MAP, acid adaptation and survival of Listeria spp.. 
477 
Stretchability of microfiltration Mozarella cheese increased with rennet concentration and time, 601, 611 
Structural properties of dehydrated fruit and vegetables during rehydration, hysteresis, porosity and shrinkage 
coefficient, 529 
Structure, shrinkage, temperature and changes in potato during frying, 11 
Structure-mapping of temperatures in microwave and conventional food processing for minimum safety levels, 
243 
Sub-epithelial lymphoid tissues and regional lymph nodes and antigens, breast-milk and immuno-suppressive 
mechanisms: Review, 341 
Substrate level and phenolic content, enzyme activity and browning in ‘Jonagored’ apple under controlled 
atmosphere, 425 
Sucrose, concentration and temperature interaction in osmotic dehydration model, 253 
degradation and temperature in thermal damage to blood orange juice production of 5-hydroxymethyl-2- 
furancarboxaldehyde, 145 
and other sugars’ solutions in glass transition studies, models and equations, 539 
syrup levels and quality of brined candied cashew apples after osmotic dehydration, 71 
and water activity in aqueous binary and ternary solutions of sugars and salt, 655 
Sugar, infusion in methods of dehydration of fruits and vegetables, 53 
as non-variable in optimization model of ingredients for parotta, 189 
solutions in glass transition studies, model, equations, 539 
Sugar beet polysaccharides from Morocco, deterioration and processing, 35 
Sugars. and 5-hydroxymethyl-2-furancarboxaldehyde as index of degradation in blood orange juice, 145 
in Albillo grape white wines reduction with development without ethanol alteration, 789 
(reducing) and amino acids decreased with autoclaved, roasted cocoa nibs favouring the Maillard reaction, 
625 
in ripe mangoes best preserved by UV-C irradiation for 10 minutes, 767 
and water activity in solutions with salt. Ross equation parameters and values, 655 
Sulfhydryl-containing agents, salts, dextrose and lower moisture in dough reformulation for microwave bread 
baking: Review, 117 
Sulfides, flavour and aroma retention in HTST extrusion cooking: Review, 453 
Sulphurated dried Bon Chretien pears, colour retention with optimal temperature and water content, 99 
Sunflower oils and comparative losses of tocopherols during refining processes, 737 
Super oxide ions and antioxidants which reduce oxidative stress and electron loss: Review, 703 
Supermarkets, buying, ethics, interpretation and the consumer: Editorial, 797, 845 
Surimi powder of frozen Malayan marine fish functional properties compared with threadfin bream best, then 
purple-spotted bigeye and lizardfish, 401 
Survival. curves and thermal residence data of Brochothrix thermosphacta, pH gradient plate method, 369 


of Listeria spp. and acid adaptation on modified atmosphere packaged vegetables, 477 
Susceptor lids in microwave baking assisting browning and water evaporation: Review, 117 
Sustainability in agriculture, food production and consumption ethics, 813 
Swedes RTU in MAP and acid adaptation and survival of Listeria spp., 477 
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Sweetcorn, blanching minimally processed vegetables for RTU meals and microflora interaction, 107 

Swelling of starch inside potato cells during frying appears retarded compared to suspensions, 669 

Syndromes and diseases treated by traditional Chinese medicated diets: Review, 229 

Synergistic effects, in antioxidant activity of polyphenols in red grape juice and wine: Review, 703, 727 
in inactivating Lactobacillus viridescens by high hydrostatic pressure and increasing temperature, 775 

Systemic and mucosal immune responses, IgG and IgA and early breastfeeding: Review, 341 


T lymphocytes production in response to nonpathogenic allergens by early immune systems and breastfeeding: 
Review, 341 
Tannins, and anthocyanins from red wines have synergistic effects in scavenging free radicals: Review, 703 
brine, sugars and candied cashew apples, quality evaluation after osmotic dehydration, 71 
TBARS lipid oxidation values, of cooked ham supplemented with Vitamin E equivalent to those of high nitrite 
slices, 631 
of meat, poultry and fish muscle treated with tea catechins decrease, 685 
Tea, catechins added to meat, poultry and fish muscle more effective antioxidant than x-tocopherol and is 
species dependent, 685 
in salutary foods as dietetic drug in Chinese medicated diets: Review, 229 
TEAC assay for antioxidants scavenges long lived radical anions: Review, 703 
Technology, information on animal welfare and retailer-research and consumer confidence, 845 
Temperature, activation energies and diffusivity in extremes and design estimations model, 291 
activation energies and sugar concentration interaction in osmotic dehydration model, 253 
astringency, pH, sugars and quality of brined candied cashew apples after osmotic dehydration, 71 
and f-galactosidase covalently bound to chitosan and poly(vinyl alcohol) in hydrolysis of whey and lactose, 
9] 
blanching index and lipoxygenase thermal inactivation in frozen cut green beans, 377 
distribution analysis for water cascading retort rotating and static, sterilization and batch variability, 551 
during storage, moisture content and colour of dried sulphurated Bon Chretien pears, 99 
food moisture and nutrition in corn/soy/plantain blends of weaning food with extrusion cooking, 415 
glass transition studied by Dynamic Mechanical Thermal Analysis in sugars’ solution and viscoelastic ratio, 
539 
of hot-water immersion of skin-on chicken-breasts without antibacterial effects, 61 
HTST extrusion cooking and flavour retention: Review, 453 
increase and high hydrostatic pressure affects cells and DNA of Lactobacillus viridescens, 775 
in kinetics of formation of 5-hydroxymethyl-2-furancarboxaldehyde in blood orange juice, 145 
and kinetics of thermal degradation and browning of orange juice under aerobic conditions, 303 
and loss of tocopherols in sunflower oils during refining processes, 737 
moisture content, starch type and form affect penetration depth in microwave baking: Review, 117 
moisture and fat contents prediction in deep-fat frying meatballs using artificial neural network, 489 
and optimal roasting conditions for hazel nuts, colour, texture and flavour, 271 
in optimization of ingredients and process conditions for puri, 407 
oxygen concentrations, dependent and respiratory characteristics of fresh-cut green onion, 283 
and the production of boza from fermented whole-wheat grains and flour, 129 
and reduction in shelf life and quality of grouper for every hour in tropical conditions, 517 
in simultaneous heat and mass transfer of soybean seeds on a concurrent moving bed, 393 
texture, pH and tenderness of Quorn™ fibres stable under heat, 47 
and texture in rehydrated dried bell peppers modified by blanching and added calcium chloride, 523 
and transfer times during freezing green beans by air blast and in brine immersion, 179 
and viscosity of home-made and commercial laban, 199 
volume, and other structural changes in potato during frying, 11 
and water:seed ratio for optimization of rheological properties and yield from spray drying process of 
flaxseed gum, 135 
Temperatures, below room temperature to annealing with free radical and manganese ion signals on EPR 
spectra of ground lentils, 313 
mapped three-dimensionally in microwave and conventional food processing for minimum safety levels, 243 


International Journal of Food Science and Technology 2001, 36, 861-901 © 2001 Blackwell Science Ltd 


2 
es 
i 
vide 
{ 
Sik 
a 
fy 
42 
% 


Subject Index 


Tenderness, of Quorn'™ products, heat processing and sensory and physical properties, 47 

Tenuazonic acid from contaminated Ghanan dried cassava products, mycotoxins and fungi, consumer 
preferences, | 

Testa of lentils on EPR spectra shows only free radicals, not manganese ion, 313 

y-terpinene essential oil produced from wild Origanum vulgare spp. hirtum in Croatia in July at many times the 
spring rate, 649 

Tetramethylpyrazine increase and improved flavour in roasted cocoa nibs by pre-thermal heating in autoclave, 
625 

Texture, changes and sensory evaluation after osmotic dehydration of candied cashew apples, 71 
and colour changes with hot-water with skin-on chicken-breasts without antibacterial effects, 61 
of commercial low-fat replacers in Cheddar cheese, and microstructure, 169 
of green beans after immersion freezing preferable to air-blast, 179 
of HTST extrusion cooked food products and flavour retention: Review, 453 
of low-fat frankfurters comes from proportions of soya protein with starch and hydrocolloids, 749 
of microwaved baking, gelatinization of different starches, temperature and moisture: Review, 117 
modification by low-temperature blanching and calcium chloride addition of rehydrated dried bell peppers. 


optimizing hazelnut roasting conditions, flavour and colour, 271 

in optimizing ingredients and process conditions for puri, 407 

of Quorn'™ products, heat processing and sensory and physical properties, 47 

of skin-on chicken pieces altered by hot-water immersion without microbiological control, 61 


Th2 and IgE antibody production in response to nonpathogenic allergens by early immune systems and 
breastfeeding: Review, 341 
Theobroma cacao see cocoa 
Therapeutic, consumption of antioxidants in brightly coloured fruit and vegetables: Review, 703 
nutraceutical ingredients in traditional Chinese dual-purpose drug foods: Review, 229 
Thermal, behaviour of green beans during immersion chilling and freezing, 179 
characteristics of different legume seeds, compositions, soaking and cooking, 563 
conductivity and unsteady-state methods, lipoxygenase thermal inactivation of frozen cut green beans, 377 
damage in blood orange juice, kinetics of formation of 5-hydroxymethyl-2-furancarboxaldehyde, 145 
decomposition of volatiles and matrix in HTST extrusion cooking: Review, 453 
degradation and browning in orange juice under aerobic conditions, 303 
diffusivity predictions using artificial neural network for deep-fat frying, 489 
inactivation of bacteria and the use of gradient plates in studying recovery, 369 
processing can reduce antioxidant effects when heating is for a short time: Review, 703 
protein denaturation in corn/soy plantain blend of weaning food by shearing during extrusion cooking, 415 
Thermal stability, of biopolymers from electrosynthesis of potato-starch and casein perhaps lower than of 
original material, 509 
in optimizing continuous hydrolysis of lactose and milk whey, 91 
of Quorn’ products. sensory and physical properties, 47 
in slow oxidation of manganese ions in ground lentils means lectins can be used in carbohydrate binding 
applications, 313 
Thermogravimetry and starch-casein blends, electrosynthesis for protein-polysaccharide complexes as films, 
509 
Thermolysis of starches by interaction with alkali-earth and lead salts, compounds and properties, 321 
Thermostable nonenzymatic factors of low molecular weight inhibit endive polyphenoloxidase, 677 
Thiobarbituroc acid reactive substances see TBARS 
Thiocyanate method for assay of antioxidants from fruit and vegetables: Review, 703 
Threadfin bream, freeze-dried and compared functional properties of surimi powder of other Malayan marine 
fish, 401 
Three-dimensional mapping of temperatures in microwave and conventional ovens or food safety and quality, 
243 
Thymol essential oil produced in July from wild Origanum vulgare spp. hirtwn in Croatia at many times the 
spring rate, 649 
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Thymus in breast-fed infants is larger, perhaps more advanced T-lymphocyte differentiation and maturation: 
Review, 341 

Time, of baking by microwave is so fast that temperatures for surface browning are not reached; Review, 117 
and biogenic amines in ripening ‘“Semicotto Caprino’ cheeses and enterococci, 153 
for frying meatballs, temperature, moisture, fat contents prediction with artificial neural network, 489 
for frying in optimization of ingredients and process conditions for puri, 407 
and rheological character of Mozarella cheese made from microfiltered retentate depleted of whey proteins, 
601, 611 
temperature, volume and other structural changes in potato during frying, 11 
while Bon Chretien pears retain colour retention after drying, moisture content and storage temperature, 99 

x-tocopherol, see a/so Vitamin E in tea catechins as antioxidants reduce lipid oxidation in meat, poultry and 
fish, 685 

z-tocopheryl, acetate supplementation extends shelf-life stability of cooked ham products, 631 

Tocopherols, as antioxidants scavenging ROS from fruit and vegetables: Review, 703, 727 
in sunflower oil lost during refining processes, 737 

Tocotrienols and tocopherols scavenge free radicals from lipid peroxyl forming tocopheroxyl radical: Review, 
703 

Tofu with microwave preheated glucose has reduced weight-loss of retorted soy protein, 387 

Tolerogenic (soluble or particulate) proteins and those with lectin-like binding properties and early 
breastfeeding: Review, 341 

Tomatoes as source of antioxidants retained during processing from fruit and vegetables: Review, 703 

Tonic foods in theories of traditional Chinese medicine and recommended diet: Review, 229 

Tonsils as lymphoid tissue and mucosal immunity with early breastfeeding: Review, 341 

Torreya grandis in salutary foods as dietetic drug in Chinese medicated diets: Review, 229 

Total volatile basic nitrogen and hypoxanthine as indicators of freshness in grouper in ambient tropical 
temperatures, 517 

Toughness, and microwaved baking, gluten protein network, starch granules and moisture loss require 
additives: Review, 117 
reduced in legume seeds improved by cracking from infrared heating, 79 

Toxicity of herbs and other plants in medicated dietetic therapy of Chinese traditional medicine: Review, 229 

Trade-offs and public debate on regulating practices of food safety, informed consent and ethics, 833 

Traditional Chinese Medicine and development of 21st century functional foods, 229 

Transforming growth factor (TGF-,) as suppressive cytokine is defective in children with asthma and allergic 
dermatitis: Review, 341 

Transgenic, farming, health, environmental and animal welfare dilemmas, 813 
soybeans assessment, rapid immunological test under field conditions, accuracy with large sample and 
operators 357, Letters, 585, 586, 589 

TRAP (Total reactive anti-oxidant potential or total radical-trapping anti-oxidant potential) assay method for 
antioxidants: Review, 703 

Trichloro acetic acid extract in cocoa nibs with autoclaving before roasting and improved flavour, 625 

Trimethylamine-N is not an indication of freshness in grouper in ambient tropical temperatures, 517 

Trimethylpyrazine increase and improved flavour in roasted cocoa nibs by pre-thermal heating in autoclave, 
625 

Tristimulus colour measurement on dried sulphurated Bon Chretien pears, temperature and moisture content, 
99 

Triterpene derivatives like limonoids, flavonoids and terpenes from citrus fruits are antioxidants: Review, 703 

Trolax in oxygen radical absorbance capacity method for evaluating antioxidant capacity as expressed unit: 
Review, 703 

True and apparent densities in structural properties of dehydrated fruit and vegetables during rehydration, 
529 

Trust, in local food suppliers with known personal relation, worried risk-handlers, 801 
in retailer as mediator of consumer interests if food information is limited, 845 

Trypsin inhibitor, activity of weaning food of plantain/soy/corn blend, feed moisture and discolouration, 415 
reduced more in smaller and soaked legume seeds after infrared heating, 79 


International Journal of Food Science and Technology 2001, 36, 861-901 © 2001 Blackwell Science Ltd 


898 
abe 
Be 


Subject Index 


Tryptamine among biogenic amines in ripening “Semicotto Caprino’ cheeses with entercocci, 153 
Tumour cell lines, proliferation inhibition by plants used in Chinese traditional medicine: Review, 229 
Two-phase model for water uptake by barley kernels - diffusion and redistribution, 161 

Tyramine among biogenic amines in ripening “Semicotto Caprino’ cheeses with entercocci, 153 


Ultrafiltered apple juice and effect of membrane pore size on quality. 663 
Ultrastructure of bacteria affected by high hydrostatic pressure and creasing temperature, 775 
Ultraviolet-C irradiation see UV-C irradiation 
Infolding of proteins in whey protein isolate before gelation with higher pH, 331 
Jnsaturated fatty acids oxidation in annealing ground lentil leads to free radicals and destructive chain 
reaction, 313 
Insteady-state methods for kinetic parameters for lipoxygenase thermal inactivation of frozen cut green beans. 
377 
Jric acid from caffeine converted by Pseudomonas putida KD6 extracts proteins, 693 
Jrionic acids in characterization of Moroccan sugar beet and natural sugars, 35 
Julitarian or consequential philosophies in consideration of practical applications, 815, 833 
UV-C irradiation in prevention of decay and quality maintenance of mangoes, 767 


Vacuum, drying of fruit and vegetables for structural properties during rehydration, 529 
methods for dehydrating fruit and vegetable products and browning, 53 
Validation of three-dimensional temperature mapping for microwave and conventional food processing. 243 
Values in collision in agriculture and food production ethics, 813 
Variability and temperature distribution analysis for water cascading retort, sterilization and coldest point, 551 
Vegetables, blanched and minimally processed, in RTU meals and their microflora, 107 
enzymatic activity and kinetic parameters for lipoxygenase thermal inactivation of frozen cut green beans. 
and fruit products and the effects on colour of different dehydration methods, 53 
and fruit providing antioxidants to scavenge free radicals: Review, 703 
in MAP and RTU acid adaptation and survival of Listeria spp.. 477 
minimum processing, oxygen levels and temperature, respiratory characteristics, 283 
in salutary foods as dietetic drug in Chinese medicated diets: Review, 229 
Velocity of air, and improvement in ventilation systems of beef carcass chiller, 463 
in simultaneous heat and mass transfer of soybean seeds on a concurrent moving bed, 393 
Ventilation systems of beef carcass chilling systems assessed. 463 
Vertical restraints and own-brand products leading to danger of monopolist retail positions, 845 
Viability dyes for determination of VNC dormant forms of bacteria: Review, 593 
Viable but non-cultural see VNC 
Vibrio vunificus and irradiation of oysters in Louisiana, journalism, public and producers, 821 
Vinifaction method does not significantly affect white wines’ protein profiles, 759 
Viscoelastic, properties and microstructure from the fish:starch ratio for keropok (fish cracker), 741 
ratio and temperature, glass transition studied by Dynamic Mechanical Thermal Analysis in sugars’ 
solution, 539 


Viscosity, (cold) and acetylated, crosslinked, pregelatinized cassava starch extruded in optimized production of 
acetylated distarch adipates using “MULTIPLEX”, 641 
diffusion, chain length of volatiles and flavour loss in extrusion cooking: Review, 453 


of extruded cooked weaning blend of plantain soy corn lower with higher nutritional values, 415 
greater in home-made laban than commercial. after removal of butter-fat and lower pH, 199 
is low with optimization for high yield from flaxseed gum spray drying process, 135 
of maize blends with mophane larvae decreases with higher levels of phane and fermentation, 215 
model and 2 phase water uptake in whole grain barley kernels. 161 
Vitamin C, content of candied cashew apples reduced by leaching oxidation and heat-blanching, | 
as electron donor reduces tocopherol radicals back to activity, but can produce ferrous ions: Review, 703 
and interaction with antioxidant activity an ascorbie acid for inhibition of LDL peroxidation, 727 
in thermal degeneration and browning in orange juice under aerobic conditions, 303 
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Vitamin E, in male and female pork muscle and oxidative stability in cooked product, 631 

see also z-tocopherol 
Vitamin levels, colour, sugar levels and quality of brined candied cashew apples after osmotic dehydration, 71 
Vitamins’, antioxidant activity not the only beneficial effect from fruit and vegetables: Review, 703 
Vitamins A and E being fat soluble and stored in the liver can build up to toxic levels: Review, 703 
Vitis lubruscana hybrid, Concord grapes with flavour from methyl anthranilate, 727 
Vitis vinifera, varieties poorer source of anthocyanins than hybrid V. /abruscana (Concord) grapes, 727 

variety in Albillo white wines and influence of pectolytic enzyme on composition and storage, 789 
VNC condition of Campylobacter jejuni in RTU vegetables cross-contamination to meat: Review, 593 
Volatiles, in flavour and aroma retention during HTST extrusion cooking: Review, 453 

in headspace after cocoa nibs are autoclaved before roasting, pyrazines and Maillard reactions, 625 

in Origanum vulgare spp. hirtum in the wild in Croatia, seasonal, collection and drying, 649 
Volume. expansion for rehydration of dried fruit and vegetables, 529 

increase in legume seeds improved by cracking from infrared heating, 79 

and other structural changes in potato with temperature during frying, 11 

of products from microwave baking is low, and tough in texture: Review, 117 


Water:seed ratio and outlet temperature for optimization of rheological properties and yield from spray drying 
process of flaxseed gum, 135 

Water, absorption index and acetylated, crosslinked, pregelatinized cassava starch extruded in optimized 
production of acetylated distarch adipates using “MULTIPLEX’, 641 
absorption index and properties of a weaning food of plantain/soy/corn blend with extrusion cooking, 415 
absorption is greater in wrinkled peas and initially quicker in chickpeas, 563 
absorption and pH of Quorn’ products, properties and heat processing, 47 
absorption in predictive models for end-use quality of spring wheat, 433 
cascading retort rotating and static, and temperature distribution analysis, 551 
decrease in sensory evaluation of optimized ingredient composition of South Indian flat bread parotta, 189 
holding capacity and microstructure from the fish:starch ratio for “keropok’ (fish cracker) doughs, 741 
holding properties from frozen surimi powder from Malayan marine fish species compared, 401 
and methods of temperature mapping for microwave and conventional food processing, 243 
negligible in effects on starches interacting with alkali-earth and lead salts, 321 
in optimization of ingredients and process conditions for puri, 407 
reduced in dough for microwave baking and additions of tenderizing agents: Review, 117 
solubility index and properties of a weaning food of plantain/soy/corn blend with extrusion cooking, 415 
temperature, microbiological, colour and textural effects on skin-on chicken-breasts, 61 

Water activity, of aqueous solutions of sugars and salt, parameters and values, 655 
autoclaved, roasted cocoa nibs, precursors of the Maillard reaction and pyrazines and improved flavours, 
625 
browning and storage temperature in dried sulphurated Bon Chretien pears, 99 
lowered for stress leading to dormant form of Campylobacter jejuni: Review, 593 

Water loss, of hoondis from chickpea flour suspension was higher than oil uptake with deep-fat frying, 499 
in freezing green beans by air blast and in brine immersion, 179 
rate and Arrhenius relationship for temperature and sugar concentration in osmotic dehydration, 253 
temperature and structural changes in while potato is fried, 11 

Water uptake, and barley kernels, two-phase model of diffusion and re-distribution, 161 
and gelatinization of starch from legume seeds after infrared heating and leaching, 79 
water-starch ratio and heating rate in gelatinization of amaranth starch, 441 

Wax of paprika fruit and water loss with use of drying oil, colour and aroma retention, 207 

Weaning food, of maize with nutrition improved with mophane larvae, 215 
of plantain/soy/corn/ blend extrusion cooking, feed moisture, trypsin inhibitor activity and discolouration, 
415 

Weibull model, and shrinkage of potato during frying with a residual value, 11 
of thermal degradation and browning in orange juice under aerobic conditions, 303 
for water loss in osmotic dehydration of apples, 253 
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Weichart’s hypothesis on bacteria which have become dormant through stress, particularly Campylobacter 
jejuni: Review, 593 

Weight loss reduction in retorted soy protein tofu when glucose is preheated by microwave, 387 

Wheat, of different cultivars and the effects of glutenin subfractions on bread-making quality, 573 
in microwave baking is the best starch for cakes but can be tough and rubbery in bread: Review, 117 
quality of spring wheat, predictive model using canonical analysis, 433 
as whole grain and flour in production of boza, traditional Bulgarian beverage, 129 

Wheat flour, increasing oil content for optimizing ingredient composition of parotta and decreasing water, 189 
in optimization of ingredients and process conditions for puri, 407 

Whey, and lactose hydrolysed with B-galactosidase in fixed-bed reactor, 91 
proiein isolate, gelation by heating at different pHs and disulfide-mediated polymerization, 331 
proteins depletion and manufacture of Mozarella cheese from concentrated skim milk microfiltration 
retentate, 601, 611 

White wines, of Albillo grapes, composition and storage evolution and commercial pectolytic preparations, 789 
from Concord grapes, copper inhibition lipid peroxidation of human LDL, 727 
protein profiles and coparative analysis of effects of cultivar, region and vinifaction method, 759 

Williams, Landel and Ferry equation and studies of glass transition of various sugars’ solution, 539 

Wines, of Albillo grapes, composition and storage evolution and commercial pectolytic preparations, 789 
effective against LDL with phenolics like anthocyanins. hydroxybenzoates, hydroxycinnamates, stilbene, 
flavenols and tannins: Review, 703, 727 
(white) protein profiles and comparative analysis of effects of cultivar, region and vinifaction method, 759 

WLFE see Williams, Landel and Ferry 

Worried risk-handlers and food consumption practices, marginalizing desire, 801 

Wrinkled peas starch compositions, soaking, cooking and thermal characteristics, 563 

WTO treaty ignores consumer cultural considerations and preferences, 833 


Xanthine, in measurements of antioxidant activity: Review, 703 
possible demethylation of caffeine from multimeric form of enzyme, 693 
Xanthophylls and capsathin in nonsterified forms, antioxidants from fruit and vegetables: Review, 703 
Xylose, in late extracts from Moroccan sugar beet and xyloglucans earlier, 35 
and water activity in aqueous binary and ternary solutions of sugars and salt, 655 
XYZ dish method in assay for antioxidants in various foods: Review, 703 


Yang-weakness in theories of traditional Chinese medicine, non-adsorption of nutrients: Review, 229 


Yeasts, and blanched minimally processed fresh vegetables in RTU meals, 107 
and the production of boza from fermented whole-wheat grains and flour, 129 
in the production of commercial and more in home-made laban from cultured milk, 199 
Yellowness, of candied cashew apples after osmotic dehydration in strong sucrose syrup, 7] 
in colour characteristics and methods of dehydration of fruits and vegetables, 53 
Yield and rheological properties optimization for spray drying process of flaxseed gum, 135 
Yin-weakness in theories of traditional Chinese medicine, ‘fire’ condition: Review. 229 


Zea mays see maize 
Zoonoses and VNC Campylobacter jejuni, dormant forms and RTU vegetable cross-contamination of meat: 
Review, 593 


Zuccagnia punctata Cay. flavonoids as antioxidant — quenching and generation of singlet molecular oxygen, 25 
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